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AT BALTIMORE EVERY MONDAY 


Thousands of communities will be faced with 
one of their major responsibilities of this war when 
the crops are ready for canning and processing. 


If the food is not quickly harvested and canned 
when the time comes, it will be lost. Usual sources 
of extra help on the farms and in the canning 
plants are not available. 


I therefore appeal to every patriotic citizen of 
these communities—men and women, boys and 
girls—to make their plans to go into the local can- 
ning and processing plants or into the fields or 
orchards to help save America’s crops. 


This work is serious. You will of course be paid 
for it. Work as long as you possibly can—as many 
days—as many weeks. 


Only with whole-hearted cooperation of all citi- 
zens can we give our fighters and our allies the food 
we need to win. 


CLAUDE R. WICKARD 
SECRETARY OF AGRICULTURE 


Tie in with this Effort ta Help You Get Help 


VOLUME SIXTY-FIVE NUMBER THIRTY-FOUR 
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and Handling Wartime Gans 


* No. 4 COOLING. A series of suggestions for maintaining * 


* * 


Cooling temperatures should range between 
100 and 105 degrees F. 

p im DO cool the contents of wartime cans to temperatures rang- 

ing between 100 and 105 degrees F. Temperatures under 
100 degrees are not sufficient to evaporate residual moisture on 
the can surfaces . . . rust is encouraged. Temperatures higher than 
105 degrees may cause early internal corrosion or bacterial spoilage. 


os 


Know chemical composition of water. 


* DON’ 


during storage. 


* highest canning efficiency with the new metal containers 


take chances with the water used for processing or 
cooling. Have it tested to make sure it contains no 
natural chlorides or sulphates. The action of these waters will etch 
or spangle the cans and leave them more easily subject to rusting 


2; DO aid the drying of cans by tipping retort crates as they 

come from the cooling tank. A strong air blast is also 
recommended to make sure that all moisture has evaporated. 
Stacking or casing of wet cans should be avoided, especially 
with wartime cans. 


4. DON’T allow cooling water to become heated. This neces- 
sitates longer periods of immersion—wasted time. 
It also means greater risks of attack by possible water chemicals. 


MANPOWER IS 
WARPOWER 
ACCIDENTS Must BE 
PREVENTED! Co-oper- 
ate with the War Pro- 
duction Fund to Con- 
serve Manpower by 
warning your employ- 
ees not to take chances. 


THE NEW WARTIME CANS are capable of 
taking care of all specified requirements, pro- 
vided proper precautions are taken by the 
canner. To help you maintain the highest 
canning standards with these cans, American 
Can Company is taking this means of point- 
ing out further the necessity of strict ad- 


herence to the recognized principles of good 
canning practice. Remember, if you are faced 
with any difficult canning problems, call you - 
nearest Canco representative. 


AMERICAN CAN COMPANY 
230 PARK AVENUE NEW YORK, N. Y. 


THE CANNING TRADE is published every Monday by THE CANNING TRADE, 20 S. Gay St., Baltimore, Md. Arthur I. Judge, Manager and Editor; Arthur J. 
Judge, Advertising Manager; Edward E. Judge, Circulation Manager. 
Forms close Wednesday; cover forms Tuesday. 


rates upon application. 


Yearly Subscription price: U 
Copy required for proof ten days in advance of close. 


S. A.—$3.00; Canada—$4.00; Foreign—$5.00. 


Advertising 
Entered as Second Class matter 


Make doubly sure your cans are dry. 
Keep that cooling water COOL. 


“ARE REQUIRED 
To SEPARATE 


QUALITY PEA SEPARATORS 


The advantage of BERLIN CHAPMAN QUALITY PEA SEPARATORS is instantly recognized 
by the speed in which the peas are separated for quality, in comparison to other machines 
of this type. The peas are in the brine approximately two to four seconds and can only 
absorb a very small amount of the brine, which can easily be removed by running the peas 
through a water flume not less than ten feet long. It is only natural that the BERLIN CHAP- 
MAN QUALITY PEA SEPARATOR should be outstanding in performance, due to the fact 
that we hold the basic patents on this method. Right now this machine fills a very important 
job as it enables canners to increase their pack of quality peas that will meet present, rigid, 
government grade specifications. Graded peas can be discharged directly into hydraulic eleva- 
tors and conveyed to any point in your plant. This machine can easily be installed by your 
plant mechanics. 


BERLIN CHAPMAN BERLIN CHAPMAN 
Blanchers are 80% Split Remover Wash- 
more efficient by ers operate on the 
actual sediment test. principle of using the 
Self cleaning and _ force of water to se- 
automatic skimming _ parate dirt from peas, 
devices account for and it is the only 
their superior per- successful method 
formance. for thoroughly wash- 
ing peas. 


FOR COMPLETE INFORMATION WRITE FOR OUR ILLUSTRATED PEA MACHINERY CATALOG 
BERLIN CHAPMAN COMPANY BERLIN, WISCONSIN 


CANNING MACHINERY FOR ALL FOOD PRODUCTS 
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The bomb with the 
tattle-tale can 


You watch a soldier ram a “tin can” (of all 
things) into the tail of a bomb. You wonder: 
“What’s that for?” 


Bombs used for training our bombardiers con- 
tain sand instead of high explosive. Yet every 
practice bomb dropped must ‘‘explode”’ to show 
observers the hit. 

The can holds five pounds of black powder. 
When the bomb lands, the powder explodes with 
a puff of smoke. The hit is recorded by aerial 
camera. What the cadet bombardier learns from 
it will some day mean trouble for an Axis target. 

You know, of course, why this powder for 
the Army is packed in cans. Wet powder’s no 
good. Like food, oil, and ammunition, it must be 
completely protected. 

Metal containers “‘can take it.”” They don’t 
* break, chip or tear. They protect against light, 
“a heat, dirt, moisture, insects. They get there—safe. 

That’s why millions upon millions of cans 
are going to war. That’s why you can’t get all 
the things you used to in America’s favorite 
container. 

The can will come home some day — better than 
you’ve ever known, thanks to our job as packag- 
ing headquarters for Johnny Doughboy & Co. 


NEED HELP ON WAR WORK? 


Metal containers are delivering the goods safely—foods, sup- 
plies, and bullets arrive ready for action. Continental is making 
millions of these cans along with other war needs, including 
plane parts. 


Yet, rushed as we are, we can still take on more! Right now, 
a part of our vast metal-working facilities for forming, stamp- 
ing, machining and assembly is still available. Write or phone 
our War Products Council, 100 East 42nd St., New York. 


= CONTINENTAL 
CAN COMPANY 


HELP CAN THE AXIS—BUY WAR BONDS 
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THE CANNING TRADE 


THE BUSINESS JOURNAL OF THE 
CANNING AND ALLIED INDUSTRIES 


Published Every Monday Since 1878 ° 


ARTHUR I. JUDGE, Editor 


VOLUME 65, NUMBER 34 


EDITORIALS 


Last Saturday, March 13th, after our issue of 
March 15th had gone into the mails, the O. P. A. 
released the issue all have been waiting for for months. 


‘| ts INDUSTRY GETS THE GREEN LIGHT— 


One of our good friends—at least we hope he is— 
head of one of the largest processing firms in the cen- 
tral west, took us severely to task for having used the 
term “let your conscience be your guide” on this page, 
and entered a strenuous objection to the amount of 
editorial urging such as this, saying the industry was 
thoroughly awake to its duty, was patriotic to the last 
man, and despite “hell and high water,” as he put it, 
would give a good account of itself in the production 
of food this season. 


Consequently, to add here another plea would seem 
to be at least in bad taste, and especially when it will be 
found to favor a better understanding, or rather should 
we say, fair play, for this same OPA, and with special 
reference to the splendid representatives of this indus- 
try serving with that Board. It just happens that these 
canners serving on OPA are highly educated gentle- 
men, experienced and recognized good canners, and the 
businesses they headed stand as indisputable evidence 
that they are good business men. Undoubtedly the 
men from other industries serving in this same capac- 
ity on the OPA are equally prominently recognized for 
their abilities. We wonder how they must feel when 
the eritics blast the whole outfit as incompetents, 
theorists and any other insulting term they can lay 
their tongues to? In our particular industry OPA is 
exeorciated for the delay in issuing this very directive, 
yet how could OPA, or any of its committees, have 
issued ’43 prices, ceiling or otherwise, until the farm 
| ‘oes arrived at some idea as to crop prices; and even 
today all must recognize that labor costs cannot pos- 
‘bly be set down definitely. Our plea is for fair play 
towards these hard worked gentlemen. That is the 
¢ccuse for this interpolation. 


Elsewhere in this issue you have the full, official text 
of this directive, but as many of you may not take the 
‘vouble to read these highly important war directions, 
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we give you below the official briefing of this order, 
under the heading: 


PRICE SUPPORT FOR CANNING VEGETABLES. 
(March 13)—Details of a price-support program designed 
to facilitate increased production and processing of canning 
vegetables in 1943 were announced today by the U. S. De- 
partment of Agriculture in collaboration with the Office of 
Price Administration. The program assures farmers 20 
to 50 per cent higher prices for their crops than last year, 
and protects canners against loss on account of the increased 
cost of the raw products. Announcement of the program 
follows a week of meetings with representatives of the 
industry, during which all phases of producer and pro- 
cessor problems were studied against the imperative need 
for increased production of cannery vegetables this year. 
It supersedes the announcement on January 28 that prices 
would be supported through purchase and resale of the 
processed products. Canners will pay growers not less 
than the 1943 support prices announced by the Department 
of Agriculture. Crops will include tomatoes, sweet corn, 
snap beans, green peas, lima beans, beets, carrots, and 
cabbage for kraut. The Commodity Credit Corporation 
will buy the raw materials from canners at the support 
prices and will resell the raw materials to the canners at 
the 1942 prices. In cases where the ceiling prices for the 
1943 pack are adjusted to reflect the increased cost of the 
raw material to the canner the CCC resale prices will be 
adjusted accordingly. This will enable canner to process 
the pack at fair margins between cost and ceiling prices. 
The OPA will set flat dollars-and-cents for these canned 
vegetables. The new ceiling prices will remain at approxi- 
mately the same level as prevailed in 1942. On these 
products amounting to over 90 per cent of the canned vege- 
table pack, civilian consumers will pay on the average about 
the same prices as they paid in 1942. The resale prices to 
canners would apply only to the civilian trade. For Govern- 
ment needs, OPA will provide separate ceiling prices. OPA 
also outlined the general program for asparagus and minor 
vegetables for 1943. Asparagus will be priced on a flat 
dollars-and-cents basis by regions, including an allowance 
for increased raw material costs. Dollars-and-cents ceiling 
prices will be set for spinach and decisions regarding other 
aspects of the program as to spinach will be made after 
conference with spinach canners in Washington next week, 
for the remaining miscellaneous vegetables will be estab- 
lished by allowing canners to increase their individual 
maximum prices as established for the 1942 pack of each 
vegetable by an amount to reflect the increased cost of 
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raw material, not to exceed 10 per cent of the price paid 
for the raw commodity in 1942. Canned vegetables, per- 
mitted such increases, will represent less than 10 per cent 
of civilian consumption in 19438. Release includes a re- 
statement of purchase and support policies by commodities 
and States. (1844-43). 


THE CROPS—Just as we have felt all along the 
farmers and growers of our great country are not 
being stopped in their determination to produce the 
very ultimate in crops and yields, and the honor goes 
to the pea acreage so far signed up for canning, and 
which shows 5% or more larger than last year’s. Other 
crops are beginning to show results, even some tomato 
regions reporting a better than average amount of good 
plants being gotten ready, and we expect to see that 
the general condition in all heavy tomato growing 
regions. And the canners will step right along with 
them. 


The acreage of spinach in California and Texas from 
which spinach is expected to be canned will total 15,410 
acres in 1943. This compares with 20,540 acres har- 
vested in 1942, and 11,940 acres in 1941. Given good 
weather in these regions this year’s acreages can equal 
or exceed last year’s returns, since they ran into 
weather troubles there last year. Other sections of the 
country can be counted upon to exceed the average, 
as have these two sections. 

The drive is now on, watch it flourish. 


OTHER ITEMS—Says OPA-1928 

““A widespread report that the Office of Price Admin- 
istration under its institutional user program has 
placed a ban on civic club luncheon meetings, club 
suppers, and similar gatherings at which food is served 
was denied March 10th by Paul M. O’Leary, Deputy 
Administrator in charge of rationing. 


“Apparently the report, which has been given wide 
circulation in many parts of the country, stems from 
an erroneous, published statement that OPA had 
notified hotels that such meetings are out for the dura- 
tion,’ Mr. O’Leary said. “No such order has been 
issued by OPA and none is contemplated.” 

Canners are directed to pack in No. 10 cans (large 
cans) to the greatest practical extent the fruits, vege- 
tables, and juices they are required to reserve in 1943 
for the armed forces, Lend-Lease, and other Govern- 
ment agencies under the terms of Conservation Order 
M-81, as amended March 12th by the War Production 
Board. Previously, the order merely specified various 
can sizes for the packing of such foods. 

The purpose of the amendment is to conserve can 
materials by obtaining the maximum possible use of 


THE FRONT COVER 


Poster No. 1 of a Series Designed to Help 
You Get Cannery Labor 


National Canners Association’s Manpower Division, 
under the direction of Happer Payne, with the assist- 
ance of the Federal Advertising Agency of New York, 
and the co-operation of Stecher-Traung Lithograph 
Corporation, Rochester, has prepared a schedule of 
local advertising for canners to use in local newspapers, 
consisting of a number of strong, compelling advertise- 
ments, and a series of vigorous, dramatic war poster 
tie-ins, designed to make canning communities realize 
that the canning plant is an essential war activity and 
assist the canner in recruiting workers for farm and 
factory. The program is entirely flexible and may be 
changed to suit the individual needs of the canner 
using tt. 

The posters, 17 x 23 inches, supplied at cost by 
Stecher-Traung Lithograph Corporation, fit hand in 
glove with the advertisements and are suggested for 
use in all public places in canning communities and 
nearby towns from which labor is drawn. 


The plan, if followed as suggested, should aid im- 
mensely in overcoming a difficult labor situation. 
Secretary Wickard’s message, as shown on this week’s 
cover, is No. 1 of the poster series. 


No. 10 cans for packing foods to be sold under Food 
distribution Orders Nos. 22, 22.2, and 22.3 (Canned 
and Processed Foods). These are orders, which were 
recently issued by the United States Department of 
Agriculture, superseded WPB orders M-86 and M-86-e 
(Canned and Processed Foods), and require canners to 
set aside various percentage of specified fruits, vege- 
tables, and juice for the armed forces, Lend-Lease, and 
several other Government agencies. WPB-2820 


“MORE MANPOWER FOR THE FARM (March 
12)—Broadcast by Scretary Wickard Farm and Home 
Hour. The Secretary discussed recent developments 
that concern farm manpower. Most farmers, he said, 
already have a good idea of what we are up against, 
and what we need to do. The aim is to relieve the 
shortage of farm workers, not at putting an end to it. 
‘Although I feel that too many key men have left agri- 
culture, it is neither possible nor wise to call all of them 
back to the farm.’ We must face the facts. If we all 
work together we can make out pretty well. We can 
go a long way toward meeting the shortage of farm 
labor. We must see that no more skilled workers leave 
agriculture, and we must do our best to recall some. 
We must recruit and train as many new farm workers 
as possible.” 1843-43-2 
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PRICE SUPPORT PROGRAM REVISED BY USDA 


Eight canning crops included in USDA Program. 


product. 


Details of a price-support program de- 
signed to facilitate increased production 
and processing of canning vegetables in 
1948 were announced March 13 by the 
U. S. Department of Agriculture in col- 
laboration with the Office of Price Ad- 
ministration. The program assures 
farmers 20 to 50 per cent higher prices 
for their crops than last year, and pro- 
tects canners against loss on account of 
the increased cost of the raw products. 

Announcement of the program follows 
a week of meetings with representatives 
of the industry, during which all phases 


of producer and processor problems were’ 


studied against the imperative need for 
increased production of cannery vege- 
tables this year. It supersedes the an- 
nouncement on January 28 that prices 
would be supported through purchase 
and resale of the processed products. 


Canners participating in the program 
will pay growers not less than the 1943 
support prices announced by the Depart- 
ment of Agriculture. Crops for which 
support prices are established include to- 
matoes, sweet corn, snap beans, green 
peas, lima beans, beets, carrots and cab- 
bage for kraut. The Commodity Credit 
Corporation will buy the raw materials 
from canners at the support prices and 
will resell the raw materials to the can- 
ners at the 1942 prices. In cases where 
the ceiling prices for the 1943 pack are 
adjusted to reflect the increased cost of 
the raw material to the canner the CCC 
resale prices will be adjusted according- 
ly. This will enable canners to process 
the pack at fair margins between cost 
and ceiling prices. 

The Office of Price Administration will 
set flat dollars-and-cents prices for these 
canned vegetables. These prices will be 
by regions and will be determined by 
grades, can sizes, types and styles. The 
prices have been built up from last year’s 
average raw material cost by regions, 
plus other canning costs adjusted for 
known increases over 1942, and include 
2 orofit margin based on canner’s returns 
during 1941. Calculated on this basis, 
ihe new ceiling prices will remain at ap- 
oximately the same average level as 
prevailed in 1942 under the individual 
ce iling prices which were in effect during 
tat year, although some will be higher 
ed some lower. On these products, 
«1ounting to over 90 per cent of the 
coaned vegetable pack, civilian consum- 
e:s will pay on the average about the 
some prices as they paid in 1942. 

For the purpose of resale to the canner, 
tse price for the raw material will be 
besed on the average 1942 season price 
poid by canners in the regions set up by 
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the Office of Price Administration in es- 
tablishing price ceiling for 1943. The 
resale prices would be applicable only to 
that portion of the crops used for 
processing for the civilian trade. For 
the quantities processed during Govern- 
ment reservation orders for military and 
other Government needs, the Office of 
Price Administration will provide sepa- 
rate ceiling prices reflecting the increased 
cost of the vegetables used in canning, 
as well as the other known increased 
costs. 


In effect, canners will, through the 
action of the CCC, be guaranteed reim- 
bursement for the increased prices paid 
farmers for agricultural commodities 
used in canning. In “hardship cases,” 
individual canners will be reimbursed on 
the portion of their pack for the civilian 
trade for increases in costs other than 
those included in the ceiling price, upon 
a showing that the canner cannot absorb 
the increased costs and maintain a fair 
and equitable margin. 


In addition to the program covering 
the major portion of the canned vege- 
tables, the Office of Price Administration 
outlined the general program for aspara- 
gus and the remaining minor vegetables 
for 1943. Asparagus will be priced on a 
flat dollars-and-cents basis by regions, in- 
cluding an allowance for increased raw 
material costs. Dollars-and-cents ceiling 
prices will be set for spinach and de- 
cisions regarding other aspects of the 
program as to spinach will be made 


later. Prices for the remaining miscella-. 


neous vegetables will be established by 
allowing canners to increase their indi- 
vidual maximum prices as_ established 
for the 1942 pack of each vegetable by 
an amount to reflect the increased cost of 
raw material, not to exceed 10 per cent 
of the price paid for the raw commodity 
in 1942. Canned vegetables, permitted 
such increases, will represent less than 
10 per cent of civilian consumption in 
1943. 


State and local U. S. D. A. war boards 
will co-operate with producers and 
processors in every way possible in con- 
tracting for the acreage needed this 
year. Lists of canners who contract 
with growers and make purchases at the 
announced support prices to growers, 
thus becoming eligible to participate in 
the program, will be prepared and certi- 
fied by the State war boards. 


The Department of Agriculture por- 
tion of this program will be administered 
by the Food Distribution Administration, 
except as to that work indicated above 
for the U. S. D. A. war boards. 


CCC to absorb increase in cost of raw 


Dollars and cents ceilings by grades will approximate 1942 levels. 


THE SUPPORT PRICES 


The Department’s 1943 purchase and 
support prices ver ton to growers for 
canning vegetables are as follows: 


1. Snap Beans: 


Washington and Oregon............ 110.00 

New York 100.00 

Maine, New Hampshire, New 
Jersey, Vermont, Pennsyl- 


vania, Delaware, Maryland, 

Virginia, West Virginia and 

90.00 
California (pole beans only)....110.00 
California (except pole beans, 


and other States 80.00 
2. Lima Beans: : 
New Jersey 115.00 


California, Oregon, Washing- 
ton and Southwestern Idaho..105.00 
Utah, Wyoming and remaining 


95.00 
All other States 90.00 
3. Beets: 
New York, New Jersey, Ore- 
gon, Washington and Cali- 
21.00 


4. Carrots: 
New York, New Jersey, Cali- 
fornia, Oregon and Washin- 
ton 22.00 


All other States 20.00 
5. Cabbage for Sauerkraut: 
12.00 
6. Sweet Corn: 
Maine, New Hampshire.............. 28.00 
Washington, Oregon and South- 
Vermont, New York, Penn- 
sylvania, Delaware, Maryland 
and Virginia 19.00 
All other States 17.00 


7. Green Peas: 

An increase of $17.50 per ton 
over the average 1942 re- 
ported price in ail States by 
grades and sizes. 


8. Tomatoes: 
New Jersey, Delaware, Mary- 
land, Virginia, West Virginia P 
Southern Pennsylvania’, 
Lower Hudson River Valley, 
and Long Island in New York 
State and Connecticut............ 27.00 


1 Southern Pennsylvania includes the following 
counties: Bucks, Montgomery, Philadelphia, Dela- 
ware, Chester, Lancaster, York, Cumberland, 
Adams, Franklin, Fulton, Bedord, Somerset. 
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Washington, Oregon and North- 
ern Idaho.... 25.00 


Northern and Central Califor- 
nia (for round canning to- 
matoes) ...... 25.00 


Southern 27.00 


California (entire State, for 
Italian varieties or pear- 


shaped 27.00 
Remainder of New York and 

24.00 
Other States, including the 


Midwestern, Southern and 

the Midwestern, Southern and 

Mountain State Areas............ 22.00 
For Italian varieties or pear- 

shaped tomatoes in all States, 

except California, the price 

will be $2.00 per ton over the 

maximum prices for round to- 

matoes for that State. 


These prices are the minimum prices 
established by the Department delivered 
at plants or major assembly points. 
Roadside delivery will be considered as 
major assembly point in California for 
tomatoes. Corn prices are on an un- 
husked basis. Ensilage should be 
handled in a manner to maintain cus- 
tomer rights and methods of handling 
insofar as this appears equitable. The 
State War Board may establish prices 
within their States by varieties and 
grades on the basis of usual price differ- 
entials from the average price so as to 
maintain a minimum grower support 
price at the above figures. 


No. 10 CANS REQUIRED FOR 
RESERVED PACKS 


Canners are directed to pack in No. 
10 cans to the greatest practical extent 
the fruits, vegetables, and juices they 
are required to reserve in 1943 for the 
armed forces, Lend-Lease, and other 
Government agencies under the terms of 
Conservation Order M-81, as amended 
March 12 by the War production Board. 
Previously the order merely specified 
various can sizes for the packing of such 
foods. 


The purpose of the amendment is to 
conserve can materials by obtaining the 
maximum possible use of No. 10 cans for 
packing foods to be sold under Food 
Distribution Orders Nos. 22, 22.2 and 
22.3 (Canned and Processed Foods). 
These are orders which were recently 
issued by the United States Department 
of Agriculture superseded WPB orders 
M-86 and M-86-e (Canned and processed 
Foods), and require canners to set aside 
various percentage of specified fruits, 
vegetables and juices for the armed 
forces, Lend-Lease and several other 
Government agencies. 


The Division said that the maximum 
use of No. 10 cans during 1943, as com- 


STATE WAR BOARDS SUPPORT PRICES IN TRI-STATES 


Maryland Delaware New Jersey 

TOMATOES—per ton $27.00 $27.00 $27.00 
per basket -45 

PEAS—per ton 90.00 90.00 85.00 
Charge-—Alaska Seed—Bu. 6.20 
Charge—Per A. Spray—Dust 4.00 
Hauling—Charge over °42 
SWEET CORN—per ton—Evergreen W. or Y 17.50 | 
per ton—All Other Varieties 19.50 ne 
SNAP BEANS—per ton—-Round Green................ 92.50 
per ton—Flat or Black Seed 85.00 ) 

LIMA BEANS—per ton 90.00 90.00 115.00 
BEETS—per ton 19.00 19.00 21.00 
CARROTS—per ton 20.00 20.00 22.00 
CABBAGE FOR SAUERKRAUT ton............. 12.00 12.00 12.00 


These prices have been established by the Department in cooperation with the State War 
Boards in the three States mentioned and shall apply DELIVERED AT PLANTS OR MAJOR 
ASSEMBLY POINTS. Ensilage should be handled in a manner to maintain customary rights 
and methods of handling insofar as this appears equitable. 


pared with the average annual pack in 
cans of this size, will save approximate- 
ly 57,000 tons of steel, 1,000 tons of tin, 
43 tons of rubber, 2.6 million cubic feet 
of shipping space, and 58,000 tons of 
shipping weight in canned food to be 
purchased by the Government. In addi- 
tion, approximately 5.5 million man- 
hours of cannery labor will be saved in 
1943. This will be accomplished by con- 
verting a total of about 60 million cases 
of No. 2%, No. 2, and 3-cylinder cans 
into about 50 million cases of No. 10 
cans. 

The WPB Containers Division has sent 
a letter to canners suggesting that if it 
is feasible to pack any part of their 
civilian quota of fruits, vegetables, and 
juices in No. 10 cans they would be help- 
ing the war program that much more. 
However, canners were asked to confine 
such packs to the needs of restaurants, 
hospitals and other institutions which are 
able to use the large size cans more con- 
veniently than the retail trade. 


Details of the provision in the amend- 
ment, requiring maximum practical use 
of No. 10 cans which are preferred for 
packing food to be set aside for the 
Government follow: 


1. In column 8 (the can-size column) 
of schedule I, in Order M-81, a triple 
asterisk (***) appears for the first 
time, after the “No. 10” size for most of 
the food products. In filling his set-aside 
quota, a canner is required to pack in 
No. 10 cans, to the greatest extent prac- 
tical, any products where the triple 
asterisk appears after “No. 10” can size. 
This means that: 


2. If a canner’s set-aside quota for 
any product is more than the practical 
capacity of his No. 10 equipment, he 
must use the full practical capacity for 
as much of the quota as the equipment 
will handle. The remaining portion of 
the quota will be in the smaller size cans 
specified for the product in column 1, 


CONCENTRATES COVERED IN 
CITRUS ORDER 


The exemption from price control of 
federal purchases of processed citrus 
fruits and juices was broadened March 
13 by the Office of Price Administration 
to effectuate the Government’s buying 
program in these commodities. 

Originally confined to canned citrus 
fruits and juices hermetically sealed in 
containers, the exemption is broadened 
to remove from price control citrus fruit 
segments or pieces and citrus juices or 
blends—whether or hermetically 
sealed in containers; citrus concentrates, 
citrus pulp, citrus marmalade base, 
crushed citrus fruit, and _ shredded, 
minced, sliced or diced fruit or citrus 
peel (except candied or sugared peel) — 
whether or not hermetically sealed in con- 
tainers. 

Some trade confusion had arisen on 
sales to the Government, particularly as 
to whether concentrates were covered. 
Government purchasing agencies are re- 
serving for military and Lend-Lease 
needs the entire 1943 pack of citrus 
fruits and juices with the exception of 
canned grapefruit juice, in which only a 
portion of the pack is held for Govern- 
ment use. Canned grapefruit juice now 
is covered under Maximum Price Regula- 
tion No. 306. (TCT, March 15, P. 7). 

These broader price exemptions will 
enable Government purchasing agents to 
negotiate freely on these commodities. 
Producers customarily make these citrus 
products, particularly citrus concen- 
trates, by different methods and with 
different degrees of concentration. These 
products are not standard and vary be- 
tween producers. Thus, it is desirable 
that federal buying agents be permitted 
to adjust the prices to be paid to the 
quality and type of product purchased. 
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SOUGH 
THEIR DESTINY 


N this young nation the history of those old timers who 

moved their families and their possessions across the western 
plain is one of fortitude . . . determination and belief in what 
lay beyond. Those men and women sought their destiny. 
Today, the entire world moves toward its destiny . . . Victory 
for the United States and Peace. Heekin factories . . . Heekin 
man power . . . Heekin machinery of all kinds work day and 
night to help make that Victory possible. As a canner of neces- 
sary foods you are doing your part. If we can help through 
our Food Research Laboratories . . . or through our production 
facilities, just call upon us. In the meantime—Look Ahead. 


THE HEEKIN CAN CO., CINCINNATI, OHIO 


CANS 


PLUS HEEKIN PERSONAL SERVICE 
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GOVERNMENT PROCUREMENT 
PROCEDURE FOR ’43 


War Department field buyers oper- 
ating under the jurisdiction of Jersey 
City, Chicago and California Quarter- 
master Depots are advising canners of 
the 1943 program for the procurement 
of canned fruits and vegetables for gov- 
ernmental requirements. FDO 22 
(Canned and Processed Foods), FDO 
22.2 (Canned Fruits and Fruit Juices) 
and FDO 22.3 (Canned Vegetables), 
provided for the Army of the United 
States to procure these products for its 
own account and the account of other 
Government agencies, and also for the 
Army to issue specifications. Thus the 
procurement will be handled in essen- 
tially the same manner as in 1942, al- 
though it is pointed out that extensive 
overseas operations call for more special- 
ized packaging for export. 

Specific canners now are being advised 
that they are to pack their Government 
quota in V-1s and V-2s cases with the 
sleeve for export purposes. These are 
solid fiber cases. The cases are to be 
strapped with two straps at right angles, 
as was the case last year. Canners pack- 
ing for non-overseas purposes will use 
the 4-c (corrugated) or 4-s (solid) box, 
without the sleeve and unstrapped. The 
box specifications are complete in OQMG 
Specification No. 98, copies of which are 
available from the quartermaster depots. 

Canners packing for export will be 
required to mark the cans to identify 
contents, preferably by printing the name 
of the product on the container but if 
this is not possible, printing the abbre- 
viation on the container. Empossing the 
abbreviation of the product on the con- 
tainer is the third preference. 

The even greater export demand this 
year for canned fruits and vegetables 
than was the case in 1942, impels the 
agencies to request the best types of 
container for this use. The Containers 
Branch of the War Production Board 
has assured the agencies of their com- 
plete co-operation in providing export 
canners with the types of tinplate de- 
sired for export use. 

It should be understood that the pro- 
curement program is being directed 
through the three central Quartermaster 
Depots at Jersey City, Chicago and Oak- 
land, and in turn through the local War 
Department field buyer’s office. Any in- 
quiries relating to procurement should, 
therefore, be handled through these 
offices. 


Only the specifications for boxes shown 
in OQMG No. 93 will apply to 1943 pro- 
curement. The boxing specifications 
given in FDO 22.1, which replaced the 
former M-86-a, do not apply. 

The can marking specifications are 
contained in SPQRD 400.1141, issued 
March 10, text of which follows: 


1. This specification applies only to 
certain subsistence items packaged in 
all-metal containers and packed for over- 
seas shipment. 
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2. The permanent identification mark- 
ings are to be provided by the con- 
tractors. 


3. All-metal containers containing 
canned meats or canned meat products 
shall be fully lithographed with name 
of commodity packed. 


4. All-metal containers containing the 
subsistence items listed in Inclosure No. 
1 shall be printed or hand-stamped with 
a permanent non-corrosive ink, litho- 
graphed, or embossed with the full name 
of the item or the identifying code mark 
listed. The marking method used shall 
be at the option and risk of the con- 
tractor. The ink must fulfill the per- 
formance specifications listed. This per- 
manent identification marking is in addi- 
tion to requirements of the Federal Food, 
Drug and Cosmetic Act, as amended, and 
regulations made thereunder, and may be 
placed on the end or side of the container. 

5. All-metal containers are those which 
have metal tops, bottoms and sides. 


IDENTIFICATION CODE MARKS FOR 
CONTAINERS (Inclosure No. 1) 


Subsistence Item Code Mark 


Apple Butter APBUT 
Apples APPLE 


Apple Sauce APLSA 
Apples, evaporated APPLE 
Apples, nuggets APPLE 
Apricots APCOT 
Apricots, evaporated APCOT 
Asparagus ASPAR 
Beans, lima LBEAN 
Beans, kidney KBEAN 
Beans, string SBEAN 
Beans with pork BEANP 


Beets BEETS 


Beets, dehydrated BEETS 
Beets, puree BEETP 
Blackberries BLAKB 
Blueberries BLUEB 
Cabbage, dehydrated CABAG 
Carrots CAROT 
Carrots, dehydrated CAROT 
Catsup, tomato CATSP 
Cherries, sour .... CHERY 
Cherries, sweet CHERY 
Corn CORN 
Cranberries, flaked (dehyd.) CRANB 
Fish: 
Flaked FISH 
Mackerel MACK 
£almon SAMON 
Tuna TUNA 
Fruit Cocktail FRUIT 
Grapefruit GRAFR 
Hominy, lye HOMNY 
JAMS 
Jelly, assorted JELLY 
Juice: 
Grapefruit GRFJU 
Orange ORANJ 
Orange, concentrated ORANJ 
Orange and Grapefruit, CITJU 
Pineapple PINJU 
MARMA 
Milk, evaporated, No. 10 cans MILK 
Molasses MOLAS 
Onions, dehydrated ONION 
Peaches PEACH 
Peaches, evaporated PEACH 
Peanut Butter PEBUT 
Pears PEARS 
Pears, Evaporated PEARS 
Peas PEAS 
Pineapple PINAP 
Potatoes : 
Dehydrated 
Julienne SPUDS 
Shredded SPUDS 
Sweet YAMS 
Sweet YAMS 


FERTILE SOILS AID IN DISEASE 
CONTROL 


Fertilizers for the soil and fungicides 
to prevent plant diseases work as a team 
in producing profitable yields of vege- 
table crops, according to information re- 
cently released by the Vegetable Crops 
and Plant Pathology Divisions at the 
N. Y. State Experiment Station at Ge- 
neva. The use of either fertilizers or 
fungicides alone is a profitable invest- 
ment, but the benefits are almost doubled 
when the two are used in the proper 
combination, say the Station scientists. 

In tests made on seed treatments with 
peas to secure better stands, the yields 
were increased almost 60 per cent more 
on well-fertilized fields than on unfer- 
tilized ones. The control of leaf blight 
on tomatoes by spraying likewise was 
much more profitable on plts receiving a 
6-12-6 fertilizer than on unfertilized 
plots. Unfertilized, unsprayed tomatoes 
produced 7 tons of fruit as compared 
with almost 20 tons for sprayed plants 
grown on similar soils supplied with fer- 
tilizers. 

The weather affects the results se- 
cured from the use both of fertilizers and 
fungicides, but it exerts more influence 
on fungicides than on fertilizers, say the 
Station workers. Plants almost always 
respond to fertilizers because they need 
the plant food for growth, but fungicides 
are not always needed, particularly in 
dry seasons when diseases do not develop 
extensively. Fungicides, therefore, are a 
form of crop insurance that permits the 
plants to make full use of the fertilizers. 
The benefit of fertilizer applications will 
not be fully realized if there are not 
enough plants to make use of them, or 
if the plants are weakened by disease. 

“Anyone who invests in fertilizers to 
produce a heavy crop should be prepared 
to safeguard his investment by applying 
all necessary disease-control measures, 
including fungicides,” state the Geneva 
scientists, adding that, “At the same 
time, one should be cautious in using ex- 
pensive fungicides on poor undernour- 
ished plants.” 


Subsistence Item Code Mark 


Prunes PRUNE 


Prunes, fresh PLUMS 
Prunes, evaporated PRUNE 
Pumpkin PUMKN 
Puree, vegetable VEGPU 
Rutabagas, dehydrated BAGA 
Sardines SARD 
Sauce, cranberry CRANB 
Sauerkraut KRAUT 
Soup: 
Dehydrated 
Navy Bean SOUP 
Pea SOUP 
Tomato SOUP 
Soy Bean SOUP 
Pea PSOUP 
Chick Pea SOUP 
Bean BSOUP 
Spinach SPINH 
Tomatoes TOMAT 
Tomato Juice TOMJU 
Tomato Cocktail TOMJU 
Tomato Puree TOMPU 
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i 35 Years of 
| Specialized Service 


in the 
Prevention of Fires 
and 
Maintenance of Low 
Insurance Costs 


for the FOOD INDUSTRY 


Lansing B. Warner, Incorporated 
Chicago, Illinois 


QUALITY e PRICE e SERVICE ¢ DEPENDABILITY 


56 BUSHEL TOMATO BASKET 


TOMATO FIELD BASKETS 


Scientifically Built To Last Longer 


In these trying times we are doing all possible to take 
care of your basket needs as best we can. Won't you 
help yourselves as well as help us by letting us know 
now what your 1943 basket requirements will be. 


PLANTERS MANUFACTURING CO., INC. 
PORTSMOUTH, VIRGINIA 
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* Far-Sightedness 


Operating American canning plants are many men 
of vision—men whose planning made possible the great 
contribution that canners are now making in the Fight for 
Freedom. 
When peace has come, great responsibilities await American 
canners—to help feed a world short of food because of years 
devoted to destruction at the expense of food production— 
to satisfy army-trained appetites—to help provide a bal- 
anced diet that meets the standards of Uncle Sam’s nutrition 
program. Plan now for the Modern machinery necessary to 
meet the higher requirements of this great future. 


HAND PACK FILLER 


Speeds up quality 
packs of specialty 
products such as 
cut, diced, sliced, 
shoe-string or 
French Style and 
mixed vegetables, 
sliced fruits, olives 
and practically all 
specialty canning 
products. 


These New Automatic 
Accessories and Attachments 
Greatly save labor and simplify fill- 
ing operations: Automatic Filling 
Hopper; Rotary Brushing Attach- 
ment; Packer-Briner; Vibrating Can 

Track. 


Write FMC Engineers for advice on your prob- 
lems—and send for our Catalog of complete 
modern equipment for all canned goods. 
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GRAMS of INTEREST 


PENNSYLVANIA ASSOCIATION IN 
NEW OFFICES 


The new location of the offices of the 
Pennsylvania Canners Association in the 
Manufacturers Association Building in 
York, just one-half block north of the 
Yorktowne Hotel, offers splendid facili- 
ties for added services to the members 
and the industry at large. In addition 
to the offices proper the new location 
provides a well appointed Directors’ Con- 
ference Room as well as a large assem- 
bly room. 

The new offices of the Association are 
under the direction of Wm. A. Free, con- 
tinuing his position as executive secre- 
tary and treasurer. The office of Co- 
ordinator, located in Hanover for the 
past year, has been moved to the new 
offices in York. Wirt S. Winebrenner 
will continue as Canning Industry Co- 
ordinator for Pennsylvania. 


LANDRETH SEED COMPANY CHANGES 
HANDS 


Supplee-Biddle of Philadelphia have 
acquired all of the capital stock of D. 
Landreth Seed Company, Bristol, Penn- 
sylvania, and will continue to operate 
the seed company as a separate organi- 
zation with a separate sales force. It 
will now, however, have the benefit of 
top management and the sales force of 
the Supplee-Biddle organization. Charles 
H. Landreth has been elected a Director 
and Vice-President, continuing five gen- 
erations with the Landreth Seed Com- 
pany. The D. Landreth Seed Company 
has been in business 159 years, having 
been founded in 1784 and is interna- 
tionally known as the oldest seed house 
in America. The Bristol offices and 
Idaho and Montana growing stations, as 
well as the famous Bloomsdale, Penn- 
sylvania, farms will be continued. 


INDIANA SPRING MEETING 


The Spring Meeting of the Indiana 
Canners Association will be held at the 
Claypool Hotel, Indianapolis, on Friday, 
April 16. 


MARSHALL TO OPERATE GRIMES PLANT 


The Pella, Iowa, plant of the Old 
Grimes Canning Company will be oper- 
ated this year by the Marshall Canning 
Company, Marshalltown, Iowa. Prepa- 
rations are now being made to pack to 
capacity. 


DEHYDRATOR 


Warren County Canning Company, 
McMinnville, Tennessee, plans the con- 
struction of a concrete dehydration 
plant at a cost approximating $50,000. 
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LT. SELLS HAS CLOSE CALL 


Last fall Lt. William D. Sells, son of 
Neal S. Sells, Food Machinery Corpora- 
tion executive at Hoopeston, Illinois, 
and a pilot with the American air forces 
in the South Pacific, was decorated for 
gallantry, receiving the Army’s Silver 
Star. Recent reports have Lt. Sells tak- 
ing prominent part in the latest victory 
over the Japanese. During the fighting 
he had a narrow escape when three 
times he attakced Jap planes and when 
his guns finally jammed, had to take 
cover in the clouds. Coming out of the 
clouds he found himself at a low level 
directly over the enemy airdrome at Lae, 
New Guinea. Despite heavy anti-air- 


craft fire, he emerged uninjured. 


SAUK CITY ELECTION 


At the Annual Meeting of the Sauk 
City (Wisconsin) Canning Company, 
William C. Schorer was elected Presi- 
dent; William C. Schorer, Jr., Vice- 
President; Frank Dresen, Treasurer; O. 
R. Buerki, Secretary, and J. B. Schoep- 
horster, a Director. 


LIMA BEAN PACK 


Total U. S. packs of canned fresh 
lima beans as issued by NCA’s Division 
of Statistics, showed 2,452,028 cases of 
all sizes packed in 1942. Broken down 
the pack was as follows: 24/2—1,652,508 
cases; 48/8z—4,633 cases; 48/1—89,164 
eases; 6/10—406,540 cases; Miscellane- 
ous Tin—191,602 cases; Miscellaneous 
Glass—107,581 cases. 


TAKES RESEARCH POST 


Dr. Henry C. Sherman, Mitchill Pro- 
fessor of Chemistry in Columbia Uni- 
versity, and internationally known for 
his researches in nutrition, has been 
granted a leave of absence to head the 
new Bureau of Human Nutrition and 
Home Economics of the United States 
Department of Agriculture. 


Dr. Sherman will assume his new post 
on April 1. He will direct the work 
previously carried on by the Bureau of 
Home Economics and the Division of 
Protein and Nutrition Research of the 
Bureau of Agricultural Chemistry. 


TABLET EGGS 


Speaking before the recent meeting of 
the American Society of Refrigerating 
Engineers, Dr. Mary Pennington, Con- 
sulting Engineer of New York, told of 
Dry Eggs being shipped to England in 
the form of tablets, packed in containers 
indicating the quantity of eggs to which 
each tablet is equivalent. 


HOLLOWAY RE-ENTERS BUSINESS 


J. W. Holloway, who recently disposed 
of his plant at Fort Pierce, Florida, 
plans to enter the business in the old 
Fort Pierce Growers Association plant, 
also at Fort Pierce. The plant is now 
being made ready for operations on 
beans. 


STERLING PASSES PEA PACK 


The Sterling (Illinois) Canning Com- 
pany, which is now operating on Beef 
Stew, will continue to pack this product 
through the pea season, passing up the 
packing of peas. A corn pack from 2,- 
000 acres will be made, however. 


GRADES FOR BLENDED CITRUS JUICE 
AND CONCENTRATES 


The Grading Service Division of the 
Food Distribution Administration this 
week brought out grades for Concen- 
trated Orange Juice and Blended Grape- 
fruit Juice and Orange Juice which will 
serve as a basis for determining the 
quality of these products to faithfully 
reflect the steps or differences in market 
value and bring about a uniform quality 
description in simple, easily understood 
terms upon which satisfactory trading 
can be accomplished. The new grades 
became effective as of March 15. 


NEW ZEALAND CEILINGS 


Some newspaper clippings covering 
notices of prosecutions in New Zealand 
for the sales of American razor blades 
and American tobacco and cigarettes at 
above ceiling prices, when in practically 
every case the parties were found guilty 
and fines ranged from 25 to 50 pounds 
sterling in each case, indicates quite 
clearly that some other countries are ex- 
periencing price ceiling troubles too. 


TEXAS DEHYDRATOR 


Dehydro Foods Corporation at Gilmer, 
Texas, has begun construction of a vege- 
table dehydration plant at an estimated 
cost of $40,000. 


CANCO’S MR. STURDY SPEAKS 
March 23— Tampa, Florida, Rotary 
Club. 


March 24—St. Petersburg, Florida, 
Civitan Club. 


March 27—St. Petersburg, Florida, 
Women’s University Club. 


CALENDAR OF EVENTS 


APRIL 7-8, 19483— War Conference, 
United States Wholesale Grocers Asso- 
ciation, Memphis, Tenn. 

APRIL 16, 1943—Spring Meeting, In- 
diana Canners Association, Claypool 
Hotel, Indianapolis, Ind. 
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PRODUCE MORE 


with 


Spergon 


The revolutionary fungicide for seed treatment 
that stimulates growth—increases yield 


SAFE for all seeds and for operator... 
PROTECTS from “damping off” and 
decay... COMPATIBLE with inocu- 
lants ... SELF-LUBRICATING... 
“BUFFER” PREVENTS weakening 
by soil chemicals ... LASTS LONGER 
... PAYS ITS WAY. 


For full information and distributors’ names, write 


NAUGATUCK CHEMICAL DIVISION 


UNITED STATES RUBBER COMPANY 


1230 Sixth Avenue « Rockefeller Center * New York 


MEET ALL REQUIREMENTS 
of the 
GOVERNMENT in your CUT BEETS 
With the SS Rod Washer you remove all pieces of 


beets less than the one inch specified. These small 
pieces are saved in the SS Rod Washer and packed 
in No. 2cans. Both sizes are fancy quality and sell 
for top prices. 

Write for particulars and prices. 


THE SINCLAIR-SCOTT COMPANY 


‘*The Original Grader House’’ 
BALTIMORE, MARYLAND 
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The post of greatest risk and honor 
_goes to America’s fighting forces in 


the air, on land and onthe sea. But 
those of us behind the lines must 
play our part. 


Our customers can and must sup- 
ply, promptly and generously, the 
preserved vegetables needed to win 
the war. The men and women 
on the farms, in the factories, the 


offices, all can contribute. 


We—a cog in the great American 
machine—offer our experience and 
resources to provide and keep Green 
Pea and Lima Bean Hulling Equip- 
ment operating economically. 


MACHINE CO. 


Green Pea Hulling Specialists 
incorporated 1924 


WISCONSIN 


Established 1880 g 


KEWAUNEE 
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CALIFORNIA CANNERS AND 
ASSOCIATION HEADS CLEARED 
OF TRUST CHARGES 


Eight packing companies and _ six 
individuals were cleared on March 12 
by a Federal jury-at San Francisco, 
Calif., of charges that they violated the 
anti-trust laws by conspiring to fix 
prices. The trial, which began January 
4 in the court of Federal Judge Welsh, 
was one of the longest ever held in the 
Ninth Federal District. Contention had 
been made by the Government, prosecut- 
ing under the Sherman Act, that the 
defendants combined to freeze prices to 
the detriment of growers. 


Three grower witnesses testified that 
canning peaches brought growers $7.00 
a ton, against production costs of $20.00 
and picking costs of $6.00 a ton. The 
defense produced witnesses who testified 
that the 1987 peach crop was so large, 
and the market so demoralized, that if 
a price setting agency, in this case the 
Canners’ Industry Board, had not acted, 
the canners would have gone out of busi- 
ness and the growers would have had no 
market at all. Witnesses who brought 
out this fact were Alfred Eames, presi- 
dent of the California Packing Corpora- 
tion; Roy L. Pratt, director, Canners’ 
League of California; W. O. Gellersen, 
director, Canners’ League; George Mc- 
Dermott, sales department, and Harry 
Walker, buying department, Libby, Mc- 
Neill & Libby; Gus Chick, buying de- 
partment, California Packing Corpora- 
tion; Preston McKinney, vice-president 
of the Canners’ League, and Major W. S. 
Everts, an executive of the Canners’ 
League. 


The Government originally charged 64 
companies and individuals. Forty-five 
pleaded nolo contendere and were fined 
an aggregate of $90,500. Five cases 
were dismissed, these being against S. & 
W. Fine Foods, Inc., Campbell Packing 
Corp., Campbell; Cava Packing Com- 
pany, Inc., San Jose; Oakland Canning 
Company, Oakland, and the United 
Packing Corporation, Oakland. 


Defendants in the action as it finally 
went to trial were the Canners’ League 
of California, California Conserving 
Company, Inc., California Packing Cor- 
poration, and Libby, McNeill & Libby, 
all of San Francisco; Harter Packing 
Company, Yuba City; Hollister Canning 
Company, Hollister; Mor-Pak Preserv- 
ing Corporation, Stockton, and F. G. 
Wool Packing Company, San Jose. 


In addition, there were six individual 
defendants, Preston McKinney, vice- 
president of the Canners’ League of 
California; Major W. S. Everts, assis- 
tant secretary, and the following league 
directors: M. E. Wangenheim, Alfred 
Eames, W. A. Gellersen and Roy L. 
Fratt. 
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FOOD COMMITTEE APPEALS 
TO PUBLIC 


The Food Industry War Committee, 
representing all factors in processing 
and distribution, this week went directly 
to the American public with its story on 
the food wartime program, reflecting 
growing dissatisfaction among trade in- 
terests with the Administration’s 
handling of the food problem. 

Meeting in Washington, the Committee 
declared that the most pressing problem 
confronting the industry is the need for 
immediate, official action to halt the 
exodus of food workers from the farms, 
factories and distributing organizations, 
to war production plants. This develop- 
ment, it was stated, has arisen through 
misconception of the intent of the recent 
“work or fight” order, and has now 
progressed to an alarming extent. 


The committee has been seeking, thus 
far without success, for definite desig- 
nation of food industry workers as essen- 
tial to the war program, on a parity with 
ship and plane workers. Unless such 
classification is forthcoming soon, it is 
said, food processing and distribution is 
faced with the danger of utter disrup- 
tion, with the result that the interruption 
of the normal flow of food will result in 
serious food shortages in many sections 
of the country. Recognition of the tech- 
nical and mechanical needs for trained 
manpower in food distribution, commit- 
tee spokesmen declared, is vital. 

The Food Industries War Committee 
is headed by Clarence Francis, president 
of General Foods, Inc. Its membership 
includes representative packers, chain- 
store distributors, super markets, whole- 
salers and various divisions of the food 
retailing trade, as well as the fresh fruit 
and produce industry. The organiza- 
tion, originally intended to function as 
a liaison group between the industry and 
Government war agencies, is now deter- 
mined to expand its activities and carry 
the story directly to the public, appar- 
ently in an effort to develop a broader 
knowledge of the seriousness of the situ- 
ation which may result in speeding up 
long-awaited decisions from Washington. 


U. S. MEETING PLANS 


United States Wholesale Grocers’ 
Association will have a large attendance 
of representative wholesale grocers from 
many parts of the country at its war 
conference gathering in Memphis April 
7 and 8, according to President J. H. 
McLaurin. 

In discussing further details of the 
meeting plans this week, Mr. McLaurin 
declared that the first day of the confer- 
ence will be devoted to a meeting of the 
association’s board of governors, to be 
followed by an executive session for 
affiliated wholesale grocers. 

The April 8 session will be devoted to 
talks on war control programs, and such 
vital matters as manpower and trans- 


POLYGLOT LABELS DISCOVERED 
IN NORTH AFRICA 


The roving eye of an American dough- 
boy, appraising the prospects of ample 
commissary stores for the expeditionary 
forces landed in North Africa, is credited 
with the interesting discovery that the 
local “warehouses” were packed with 
canned foods from the four corners of 
the world, bearing labels with more lan- 
guages than were heard at Babel and 
more colors than Jacob’s coat. These 
captured and recaptured stores, plus the 
fresh arrivals from the United Nations, 
provided a made-to-order hunting-ground 
for an enterprising Yankee printer to 
collect specimens of labels for the “boys” 
in the shop back home. 


This interesting collection of Africani- 
ana has been acquired by the Label 
Manufacturers National Association, 
and the labels from eleven nations at 
war have been faithfully reproduced as 
a historic token-piece, commemorating 
the invasion of North Africa in Decem- 
ber, 1942, by the gallant forces of the 
United Nations. 

Altogether there are 36 labels in the 
collection and they represent a wide di- 
versity of products provided for the use 
and comfort of the expeditionary forces. 
Obviously many of the labeled stores had 
been abandoned by the retreating Axis 
forces. Typical of the polyglot character 
of the libelli Africani, as may be ob- 
served by examination of the token- 
piece are: A tomato label, printed in 
Italian and apparently packed in Italy 
for the Germans, has German wording 
on it; a label for milk packed in Argen- 
tina for a concern in London has Chinese 
wording; a label for canned salmon was 
apparently packed in Siberia for an 
Australian .concern. A Norwegian sal- 
mon label has German wording. An- 
other label apparently packed in Egypt, 
has French and Egyptian wording. A 
beer label is from New Zealand. An 
Australian ration label entitled “Meat 
and Vegetable Rations,” is nevertheless 
produced in full colors. Two labels for 
potatoes from California and Maryland 
are the only labels printed in one color. 

It is a rather striking coincidence that 
all of the labels were produced in full 
colors and came from countries which 
have been at war much longer than the 
United States except two labels from the 
U. S. A., which were produced in one 
color! 


portation. Prominent speakers from 
the various government departments 
will be on hand to address the jobbers 
and to confer with them. 


“T am hopeful,” Mr. McLaurin com- 
mented, “that we will have the full at- 
tendance of our members and I am con- 
fident that the proceedings, both of the 
executive session and the addresses on 
Thursday, will be most helpful, both to 
the organization and to our large mem- 
bership throughout the nation.” 
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PEA ACREAGE UP 


Reports received by the U. S. Depart- 
ment of Agriculture from processors of 
zreen peas indicate an intended increase 
above the 1942 planted acreage of 5 per 
cent in the plantings for 1943. Should 
these plans of late February be carried 
out in the various States, the acreage 
planted to green peas for canning and 
freezing will total 506,000 acres in 1943, 
compared with 480,790 acres in 1942 and 
an average of 306,850 acres for the pre- 
ceding 10-year (1932-41) period. 


Abandonment of acreage planted to 
green peas for processing has averaged 
around 7 per cent annually during the 
past 10 years. If this average loss is 
assumed for 1943, a planting of 506,000 
acres would result in about 470,600 acres 
for harvest this year compared with 
439,530 acres harvested in 1942. 


The 10-year (1932-41) average yield of 
green peas for processing is 1,561 pounds 
per acre. For the more recent 5-year 
(1937-41) period, yields have averaged 
1,763 pounds per acre. The harvest of 
470,600 acres in 1943 with yields in line 
with the 10-year average of 1,561 pounds 
would give a production of about 367,000 
tons for processing. Yields in line with 
the 5-year average of 1,763 pounds would 
result in a production of about 415,000 
tons for processing. In 1942 the esti- 
mated yield of 1,948 pounds per acre was 
the highest since 1926 when 1,964 pounds 


were obtained, and the production last 
season totaled 428,040 tons. 


The following table shows the acreage 
which would result if these late Febru- 
ary intentions to contract and plant green 
peas are carried out in 1943. Since these 
plans may be modified before plantings 
are actually made, they are not to be con- 
sidered as estimates of the planted acre- 
age for this season. They are to be con- 
sidered rather as a guide in making 
necessary adjustments in acreage plans 
before the planting operations actually 
begin. 


INTENDED ACREAGE: 1943, with Comparisons 


Planted Intended 

1942 1943 % of 1942 

State Acres Acres’ Percent 
5,500 5,700 104 
New York ............ 46,000 46,900 102 
Pennsylvania ........ 15,800 17,200 109 
8,500 9,000 106 
pen 15,100 16,300 108 
21,500 21,600 100 
Michigan 13,300 14,500 109 
Wisconsin. ............. 160,000 168,000 105 
Minnesota ............+ 40,100 42,900 107 
3,900 4,600 118 
Delaware ... 3,900 4,000 103 
Maryland 16,000 16,600 104 
Virginia . 4,350 4,500 103 
Colorado 5,300 5,600 106 
15,500 16,700 108 
Washington 43,000 44,700 104 
Oregon. ....... 42,500 45,700 108 
California . 3,700 4,500 122 
Other States? ........ 16,840 17,000 101 

U. S. TOTAL.... 480,790 506,000 105.2 

'“Other States include: Arkansas, Georgia, 


Idaho, Kansas, Montana, Nebraska, New Jersey, 
Oklahoma, Tennessee, Texas, and Wyoming. 


FROZEN FOOD COMMITTEE 
DISCUSSES PROBLEMS 


Problems affecting the industry were 
discussed at the recent meeting of the 
Frozen Fruit and Vegetable Packers In- 
dustry Advisory Committee of the Food 
Distribution Administration. 

Presented was a “statement of posi- 
tion” which emphasized the importance 
of frozen foods, listed some of the major 
problems facing the industry, and indi- 
cated that the Government procedures 
followed in 1942 were effective in obtain- 
ing production and requested that simi- 
lar procedures be established in 1943. 

The committee recommended that 
frozen foods be given the same type of 
program as that announced for canned 
fruits and vegetables. It also suggested 
that the increased cost in raw materials 
and labor be reflected in pricing proce- 
dures. 

Plans for obtaining sufficient acreage 
to keep quick-freezing plants operating 
at capacity were discussed. Through the 
Department’s frozen vegetable expansion 
program, 37 projects have been approved 
to provide an estimated increase in pro- 
duction of about 100 million pounds. It 
is necessary that the industry be able to 
contract for sufficient raw materials to 
keep these plants operating at full speed, 
the committee emphasized. 

The committee also discussed man- 
power, Government procurement, and 
problems of warehousing, transportation, 
and fertilizers. 


2.9. 


Victory 


LABELS 


Utilize your stock of old labels for products which 
you no longer pack. Block out portions undesir- 
able and imprint information to suit your particular 
need. Or, too, print a 1 color label on the reverse side 
of any type old labels you may have. Our imprint 
department will be glad to assist you. 

Canners everywhere are finding this a profitable 
way of disposing of old stocks and availing them- 


38 Tomato Baskets 


selves of added storage space. 


EMERGENCY or GOVERNMENT ORDERS 
PRINTED 1 COLOR (BLUE OR BLACK) 


ON 8 HR. DELIVERY 


WE HAVE A PRODUCTION CAPACITY OF 
1 MILLION LABELS A DAY 


— LET US HELP YOU TODAY — 


STANDARD PRINTING & LITHOGRAPHING CO. 


536-38-40-42-44 WEST PRATT STREET 
BALTIMORE MARYLAND 


FACTORIES; 


Stronger and better than ever 
before to give extralongservice. 
Three modern factories make 
immediate shipment possible. 


JERSEY PACKAGE CO. 


BANK STREET, BRIDGETON, NEW JERSEY 


BRIDGETON, 


VINELAND, MILLVILLE 
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Vegetable-Juice Blends 


May Become Important 
Post-War Food Items 


Problem Is To Increase Acidity In Order 
To Preserve High Vegetable Flavors 


More varied packs of vegetable juices may 
find their way to retail shelves when war- 
time restrictions on containers are lifted, and 
blended juices probably will be used to a 
much greater extent. Experiments recently 
conducted in New York State show that the 
blended juices have advantages over un- 
blended juices. 

One of the chief difficulties in developing 
high-quality vegetable juices is that most 
vegetables are so lacking in acidity that they 
must be subjected to long periods of pro- 
cessing at high temperatures in order to 
destroy all bacterial life and thus lose their 
flavor and other desirable characteristics. 
If the acidity of the juice can be increased 
so as to prohibit the growth of certain heat- 
resistant bacteria, the product can be pre- 
served by flash pasteurization that has proved 
so successful in preserving the high quality 
and flavor of fruit juices. 


Rather than attempting to increase the 
acidity of vegetable juices by adding mineral 
acids, such as hydrochloric or phosphoric 
acids, or organic acids, such as lactic and 
citric acids, blending of the vegetable juice 
with juices of higher acidity, such as rhu- 
barb or sauerkraut juices, is recommended. 
Of the two, sauerkraut juice has proved 
the more desirable because it does not mask 
the flavor of the juice with which it is 
blended. 

Sauerkraut juice has been blended success- 
fully with the juices of carrots, celery, ruta- 
bagas, beets, white turnips, onions, and 
red cabbage. Thus far, the carrot-sauerkraut 
blend is regarded as having the best flavor 
and appearance, although some of the sauer- 
kraut-celery blends have also proved very 
palatable and attractive. In every instance the 
sauerkraut blends were deemed superior to 
the pure unacidified vegetable juice. (288) 


Woodpulp Developed 
as Base for 
Smokeless Powder 


Adaptation of woodpulp for the manu- 
facture of smokeless powder has increased 
powder production by 25 per cent in Amer- 
ican, Canadian and Australian munitions 
plants. The new process has freed Canada 
and Australia from dependence on cotton as 
a base for explosives, it is claimed. 

The woodpulp development has been made 
available to the United Nations governments 
and all American producers. Developers of 
the process estimate that it will lower the 
cost of manufacture of smokeless powder 
in the United States by $20,000,000 in 1943. 

(289) 


Substitute for Cork 


Tests have been carried out in Jamaica 
with a view to using a locally grown plant 
as a substitute material for cork, according 
to recent trade reports. This new product 
has been developed from the roots of a 
swamp plant known in Jamaica as “cow 
apple”. The botanical name of this plant, 
which is found in large quantities in the 
swampy areas around the island, is Annona 
palustris. Corks from this root have been 
made experimentally by one Jamaican firm. 
Tt is stated that they are not satisfactory 
for corking bottles of rum, but could prob- 
ably be used for vinegar and similar liquid 
products. (290) 


* * * * * 


Phosphorescent paint applied to the walls 
of a darkened blackout room can provide 
enough glow to guide a person’s move- 
ments. (291) 


Wartime closures made of bagasse, a semi- 
thermosetting type of plastic material 


Bagasse Source of 
Plastic Material 


A new molding compound made of bagasse, 
containing no critical chemicals, has been 
developed. It is a semi-thermosetting type of 
material, with a distinct leaning toward an 
impact technique of molding. 

Restriction of essential chemicals used in 
the manufacture of the first line molding 
compounds prompted research on a substi- 
tute product made without any priority ma- 
terial. After: considerable experimentation, 
a filler was developed from bagasse which, 
when used in combination with the bagasse 
resin, was found superior to wood-flour and 
other familiar types of filler. Finally, all 
chemicals were eliminated and a molding 
compound made of the bagasse alone. (292) 


New Cleaning 


Agents 


A new group of polyphosphates is com- 
pared with the commonly used alkaline de- 
tergents. The polyphosphates are excellent 
water softeners. They differ in their effects 
on different types of water and the right one 
must be selected for a particular hard water. 

There is the possibility of utilizing the 
physical action of the organic detergents 
in cleaning instead of the chemical action 
of the alkalies. Combinations of alkaline 
and organic detergents may be fitted to par- 
ticular jobs. It is said to be possible to 
soften protein films by the action of enzyme 
papaine, especially when the latter is sup- 
plemented with a wetting agent. 

An acid can-washing solution is described 
which is more effective and more economical 
than the usual alkali solution. Similarly, 
suitable wetting agents may be combined 
with the polyphosphates in bottle-washing to 
give more brilliant bottles. (293) 
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New 5-Minute Test 
for Rubber 


To facilitate the determination of the 
rubber content of 1,500 to 2,000 different 
species and varieties of plants in connection 
with a rubber research program, there has 
been developed a five-minute, microchemical 
test for the presence of rubber. : 

The test consists principally of the use 
of a dye dissolved in a mixture of solvents. 
The solvents penetrate the plant tissue and 
kill and preserve it for microscopical ex- 
amination, and the dye stains the rubber 
and resins that are present. Additional treat- 
ments remove the stained resins and leave 
the rubber. Roots, stem and leaves of the 
plants are sectioned with a razor blade, 
tested, and the amount of rubber in the 
most promising plant samples is then de- 
termined accurately by quantitative chemical 
analysis. (294) 


Peacetime Equipment 
for Wartime Service 


National Can facilities are available for 
speedy, efficient service on all types of per- 
missible metal containers. (295) 


Resins Improve Method 
of Softening Water 


New resins are replacing old zeolite min- 
erals and greensands for special uses re- 
quiring softened water of excellent quality, 
such as in breweries, canneries and bever- 
age plants. Extended application of the 
resins to prevent spoilage of medicinal en- 
zyme preparations, to purify drugs and to 
recover vitally needed metals from indus- 
trial wastes have been predicted for the 
future. (296) 


* * * 


No less than two hundred and eight dis- 
tinct varieties of wheat are grown on farms 
in the United States. Of these varieties, 
11 occupy more than 1,000,000 acres each. 

(297) 
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Technical Topics 


YUCCA HARVEST—Two West Coast com- 
panies are beginning to harvest Yucca from 
desert lands of Arizona as an emergency 
source of fibre. (298) 


DRY FLAVORS — Flavoring extracts of 
most of the popular flavors have now been re- 
duced to powder and tablet form. Army- 
inspired research to solve shipping break- 
age of the traditional liquid extract is re- 
sponsible for the new development. (299) 


GRAPE SUGAR FUEL—The motor bus 
service between Santiago and Valparaiso, 
Chile, is now running on a fuel mixture 
made largely from grape sugar residues, 
formerly almost entirely wasted. (300) 


VITAMINIZED SOAP—QA process for 
impregnating toilet soap with vitamin D 
in such a manner that the vitamin can be 
absorbed by the skin is said to have been 
developed by an Ohio firm. (301) 


COFFEE CONSERVATION — Develop- 
ment of a process for sealing the flavor in 
coffee beans before roasting, so that coffee 
consumption may be reduced twenty-five per 
cent, has been recently reported. (302) 


FOOD EQUIPMENT—Methods for com- 
paring the efficiency of different methods 
of cleaning and sterilizing food processing 
equipment have been developed by the New 
York State Agricultural Experiment Sta- 
tion at Geneva, N. Y. (303) 


CITRIC ACID SUBSTITUTE—The citric 
acid shortage has brought forth a new prod- 
uct which is described as suitable for use 
in nearly all items for which the acid has 
been a constituent part. One gallon of the 
product is said to be equivalent to 14 pounds 
of powdered citric acid. (304) 


COD LIVER OIL OINTMENTS are just 
as effective as sulfa compounds in the treat- 
ment of wounds and burns, according to 
certain medical men. In some cases, results 
have been far superior to those obtained 
with the use of tannic acid. (305) 


WHEAT GERM OIL—The addition of 
wheat germ oil to dried whole milk will pre- 
vent the rapid spoilage tendency under war- 
time shipping conditions, according to re- 
search workers. (306) 


SYNTHETIC PUMICE — Soap bubbles, 
after being strengthened with liquid glue, 
are now mixed with cement. After harden- 
ing, this process produces a block similar to 
pumice stone which floats on water and has 
the heat-insulating qualities of cork. (307) 


NEW TEXTILE FIBRE—The finest fila- 
ment produced by man or nature is a new 
synthetic textile fibre with a diameter of one 
ten-thousandth of an inch. Twenty thousand 
miles of this fibre weighs only one pound. - 

(308) 


CORK SUBSTITUTE — Washington and 
Oregon can produce 100 tons of bark of the 
Douglas fir tree, now being used experiment- 
ally, to relieve the cork shortage. The bark 
is ground, treated with water and ammonium 
hydroxide to give elasticity and then pressed 
into shape. (309) 


PYRETHRUM TOXICITY TESTS— 
Pyrethrum extract testing to determine the 
relative toxicity of pyrethrins I and II was 
discussed in a recent British technical 
journal. Modifications of the current test 
methods were described involving the use 
of a potassium hydroxide solution to saponify 
the esters. (310) 


PENCILLIUM—Puberuliec acid has been 
found to be another metabolic product of 
the Pencillium species of molds which pos- 
sesses high antibacterial properties. Pencillin 
had heretofore been shown to be a potent 
bactericide, even when highly diluted. Puber- 
ulic acid has been found to suppress the 
growth of a large number of Gram-positive 
bacteria at very high dilutions. (311) 


VITAMIN A TEST—Vitamin A potency 
of oils, liquid foods, and drugs can now be 
determined mechanically by a new instru- 
ment which measures light absorption 
through a test sample at a wave length of 
approximately 328 millicrons. Operation of 
the instrument is based on the current out- 
put of a photocell, activated by a beam of 
light filtered to the characteristic absorp- 
tion band of Vitamin A. A mercury vapor 
lamp acts as the light source. (312) 


BOTANICAL DRUG CULTIVATION has 
been actively promoted in Australia during 
the past year, with the result that plants 
for the manufacture of hyoscine, hyoscya- 
mine, and opium alkeloids were operated. 
Other products, the domestic production of 
which will be possible in coming seasons, 
are the digitalis glycosides, strychine, ephe- 
drine, emetine, santonin and felix-mas, stro- 
phanthin and quabaine, and ergot. (313) 


Every effort will be made to furnish addi- 
tional information on these articles. Where 
such information is not obtainable, we will 
refer inquiries to the original source of the 
article. Write to National Can Corp., 110 E. 
42nd Street, New York City. Please mention 
the number at end of article—also name of 
the magazine you saw it in. 
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Setting A Straight Course in Wartime Selling 


Some glaring errors in labeling—Cooperative advertising still good merchandising—Meet- 
ing competition fairly —By BETTER PROFITS. 


Previous columns in 1943 have urged 
all to maintain their composure and to 
exercise just ordinary good judgment in 
the conduct of their affairs during these 
trying times. Easier said than done, but 
here and there we see what seems to be 
glaring errors in judgment, which, if 
pointed out to those headed along the 
same sales road may save some from 
later headaches. 


LABELS 


First of all, let’s consider the whole 
matter of labels as far as 1943 is con- 
cerned. Ordinarily one would dress up 
any product as far as might be consist- 
ently possible in order to keep its best 
foot forward. It would be fair to say 
that generally one provides an ordinary 
product with a dress that will not sink 
it still further in the estimation of some 
possible purchaser. I know all foods 
will be consumed this year and Goodness 
only knows for how many years to fol- 
low, but it will always be good policy to 
remember we ought to do as good a 
labeling job as possible. That’s just 
common sense! 


A GLARING MISTAKE 


Yesterday in a newly opened retail 
food market located in one of the poorer 
sections I saw number 2 cans of peas 
accurately labeled from the legal point 
of view. The glaring legend of sub qual- 
ity printed in black on as cheap a piece 
of label stock as I ever want to see, stood 
out like a sore thumb on a big league 
pitcher. The very tones of the ink used 
on the job were in a depressing shade of 
red and the whole package would dis- 
courage even the most hungry from buy- 
ing it unless sorely driven by the pangs 
of hunger. In addition, the retailer had 
on the can a price of sixteen cents. Prob- 
ably within a few weeks or even days 
this stock of “Good Food” will move into 
some home and will eventually be eaten 
with more or less relish. I hope so any- 
way. Still, as I say, one will be sorely 
pressed to pay sixteen cents for such an 
unprepossessing can of vegetables. 


I'll admit now that the canner using 
the label probably never thought of the 
effect on a customer of such a label as 
he accepted from his label house and I’ll 
bet a dollar to a doughnut he never 
thought the final purchaser would have 
to pay sixteen cents for the offering. 
The Government never intended that a 
canner damn his product in addition to 
labeling legally those cans not up to “A” 
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grade. Uncle Sam is well content when 
a canner advises probable buyers in un- 
mistakable terms just what she is buy- 
ing. With such knowledge in her posses- 
sion, with possibly some experience be- 
fore in making good use of like products 
she will buy the below standard grade 
at a fair price and be well satisfied with 
her bargain if it turns out to be such. 
However, if she is going to be asked to 
pay as much for such a can of peas as 
she might pay for one of “B” grade or 
better, the label ought to be worthy of 
such an asking price. As long as retail 
dealers will take advantage of a scarcity, 
we may as well admit it and prepare our 
goods in such a manner they will fit into 
the merchandising picture. In other 
words, even if you have some packs that 
are not up to your usual standards of 
quality, give them and their final dis- 
tributors a chance to get what reasonable 
profit may be had from their sale by 
labeling them honestly but under a label 
that will not repel prospective purchas- 
ers. Just use good, common sense in 
labeling in 1943. 


COOPERATIVE ADVERTISING 


The largest manufacturer of toilet tis- 
sue in the United States has a hard time 
filling and shipping orders on time. This 
is used by them as an excuse for the dis- 
continuance of co-operative advertising 
although they pioneered in this field. 
Other toilet tissue mills are in the same 
boat as far as delay in shipments is con- 
cerned, but they are going on with their 
co-operative advertising schedules as 
usual. New and later retail dealers will 
remember these tactics and act accord- 
ingly. Fortunately the large majority of 
canners making contracts for co-opera- 
tive advertising in the past are continu- 
ing them as they should. Sit down with 
a wholesale grocery buyer after two 
weeks under point rationing and note the 
volume of sales in canned foods. Low 
ration points per individual unit do not 
always indicate the rate of movement so 
far in rationed foods. Value, flavors, ap- 
pearance, consumer demand all still work 
about as they did in the majority of 
cases. If you have been paying volun- 
tary co-operative advertising allowances, 
continue them as always. If you have 
not been advertising in this manner, con- 
sider doing so carefully. Common sense 
will dictate that you do this. Compe- 
tition is as fierce as ever, even more so 
in some cases. Good merchandising prac- 
tice in 1939-41 and the years following 
is still good notwithstanding point 
rationing. 


TELL A STRAIGHT STORY 


Speaking of competition, it is getting 
tougher, no mistake about that, but in 
your efforts to meet it do not make the 
mistake of bordering closely on the un- 
ethical in your efforts to get or hold more 
business on your brands. Right is right, 
any sales argument that may be faulty 
in a single particular had better be left 
un-offered. 


Only last week I pointed out the more 
than strenuous efforts of frozen foods 
folks to make sales capital out of food 
rationing. I did not tell the worst of it 
by any means. There is now on my desk 
an advertising piece for the retail dealer 
in frozen foods which gives in detail the 
ration points necessary to buy a serving 
for four in peas, green beans, wax 
beans, baby green limas, mixed vege- 
tables, spinach, peas and carrots, aspara- 
gus cuts, asparagus spears, cut corn, 
peaches, strawberries. As a rule the 
comparison favors frozen foods consider- 
ably, but the “dirty work” comes in sight 
when we look at the art work on the 
poster. The illustration shows a can of 
peas with four servings in four separate 
dishes with two No. 8 facsimile ration 
point coupons. Then below we see a box 
of frozen peas, the contents in four 
dishes and the reproduction of two No. 5 
ration point coupons or ten points in com- 
parison to the 16 used for the purchase 
of a No. 2 can of peas. 


The reading matter on the poster is 
open to one’s individual interpretation. 
“Your Government wants you to get the 
most food you can for your coupons. 
Well, the tables below show you how— 
by buying frosted foods instead of 
canned foods at this time—you do get 
more eating food, more portions per 
point. Not to mention farm-fresh flavor 


—important vitamins and minerals— 
“just-picked deliciousness and more 
actual nutrition per point! Read these 


tables carefully; tack them up in your 
kitchen. They mean more food with 
frosted foods—FOR FEWER VALU- 
ABLE POINTS.” The comparison be- 
tween the point values of the canned 
foods I have mentioned and _ frosted 
foods follows. 


We next have the following interesting 
reading matter: “The official Govern- 
ment table on point values is based on 
total weight—liquid and food combined. 
The table above is based on the actual 
amount of food you get after it has been 
cooked and the excess liquid drained off. 
(The underscoring is mine). This is why 
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it is to your advantage to buy—and re- 
member to use your big points now—to 
save the small ones for change later.” 


THE STRAIGHT COURSE 


Nice going, isn’t it? It seems after 
fifteen years in the canning business, 
urging housewives to retain the liquor 
on canned foods, I have to start all over 
and drain off the excess liquid. Common 
sense told me better but I went to the 
cupboard determined to do just what the 
poster advised. Luckily I picked up a can 
of Green Giant Peas, a 17-ounce can, for 
which the good wife spent 13 points and 
noted first of all that there were four 
servings in the can. I next noted with 
a lot of interest and growing satisfaction 
that to make the contents taste extra 
good and preserve valuable minerals I 
should pour the liquid from the can, boil 
down about half, add peas and cook, but 
not over-cook. And, wonder of wonders, 


I saw, too, that in a four-ounce serving 


from the 17-ounce can, there were an 
the average 1,444 international units of 
Vitamin A as carotent, enough for 8 per 
cent of the average minimum daily re- 
quirement, 1,038 international units of 
Vitamin C as adcorbic acid, about 40 per 
cent of the average daily minimum daily 
requirements, and 124 international units 
of Vitamin B1, 8 per cent of the average 
daily minimum requirement. This in- 
formation, told specifically as it was, 


satisfied me much more than the state- 
ment on the frosted foods vircular that 
I would get important vitamins and 
minerals in frosted foods. By implica- 
tion, at one stage of the investigation of 
the poster and the can of Green Giant 
Peas, I wondered if there were any vita- 
mins in canned peas! Thank goodness, 
The Green Giant set me right. 


ROOM FOR ALL 


Seriously, there is a lot of room in this 
broad land of ours for all the frozen 
foods and all the canned foods we can 
produce for years to come. Canners have 
generally done a great thing in telling 
the public fairly and without any attempt 
at over-statement, just how economical, 
nourishing and convenient canned foods 
are. Let’s keep our heads, laugh off the 
attempts of others to quickly build a 
lasting business on the foundations we 
have laid so well. Watch this new com- 
petition closely and, when necessary, let 
the National Canners Association, let the 
can companies, let the lecturers of the 
industry tell the housewives of this great 
country over and over, again and again, 
why they ought to buy canned foods in 
prefernece to any other processed food. 
But while doing this, let’s keep the 
record straight and not try to damn com- 
petitors by implication! 


MD: 


LTIMORE, 
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WEST COAST NOTES 


RIVERBANK SUPERINTENDENT 


Chris. Colombo has been made super- 
intendent of the Riverbank Canning 
Company, Riverbank, Calif., a concern 
given over to the packing of tomato 
products. 


DEHYDRATOR 
Ellis H. Spiegel, who has been en- 
gaged in vegetable packing and shipping 
at Salinas, Calif., has arranged to erect 
a food dehydrating plant at an estimated 
cost of $500,000. 


WAGGONER CHANGES 
The food brokerage firm of Norman 
L. Waggoner, Inc., San Francisco, Calif., 
has experienced a number of changes in 
personnel, of late. W. N. Tomlinson re- 
cently resigned to become sales manager 
of the Login Corporation here, and now 
Albert Waggoner has joined the Navy, 
taking over duties in the supply depart- 
ment. Albert has two brothers in the 

Navy, both of these being flyers. 


STANISLAUS IMPROVEMENTS 
Extensive improvements are being 
made in the plant of the Stanislaus Can- 
ning Company, Modesto, Calif., with ad- 
ditions to the present buildings and 
equipment. Asparagus and tomatoes 
will be packed this season. 


ESSENTIAL NOW 


For Victory—Needed in Peacetime for 

Efficient Production and Better Profits 
@ Because Langsenkamp Production Units were designed to enable the 
canner to produce the best possible product at the lowest possible cost 
under all situations—to save product, save jlabor and save power—to 
increase the productivity of individual units from twenty to one hun- 
dred per cent.—Langsenkamp Equipment meets stringent wartime con- 
ditions. Steadily, for many years, Langsenkamp engineers have been 
developing and improving equipment for the canners. The advantages 


the Langsenkamp Line affords have 
enabled canners from coast to coast 
todo a better job for themselves 
each year. Last season, and during 
the season ahead, Langsenkamp 
Equipment will enable them to do 
a better job for Uncle Sam—and 


speed victory. 


F. H. LANGSENKAMP CO. 


‘* Efficiency in the Canning Plant’’ 


INDIANAPOLIS, INDIANA 
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A COMPLETE COURSE IN CANNING 


Sixth edition, revised 1936. 
The Industry’s Cook Book for over 30 years. 


wore 


FOR MANAGERS, 
SUPERINTENDENTS, 
BROKERS 
AND BUYERS 


Size 6x9, 360 Pages Beautifully Bound. 
Stamped in Gold. 


All the newest times and temperatures . . 
All the newest and latest products .. . 


Fruits Vegetables Meats « Milk 
Soups « Preserves « Pickles « Condiments 
e Juices e Butters « Dry Packs (soaked) 
¢« Dog Foods and Specialties in minute de- 
tail, with full instructions from the growing 
through to the warehouse. 


Published and Copyrighted By 


THE CANNING TRADE 


Since 1878—The Canned Foods Authority 
20 South Gay Street, 


BALTIMORE, 


360 pages of proved pro- 


cedure and formulae for 


everything ‘‘Canable’’. 


“1 would not teke $1,000.00 for my 
copy if | could not get another.” 
—a famous processor. 


Used by Food Processors to check times, 
temperatures and RIGHT procedure .. . 
by Distributors to KNOW canned foods .. . 
by Home Economists to TEACH the subject 
of food preservation. 


For sale by all supply houses and dealers 
. . . ordirect. Price $10. postpaid. 


MARYLAND 
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THE 


CANNED 


FOODS 


MARKETS 


WEEKLY REVIEW 


Thank You All—Government Should Move 

Its Goods—Ration Points Will Be Adjusted 

—-Brokers to the Fore—Crops Promising— 
Man Labor Help 


ACKNOWLEDGEMENT — May we 
take this place to thank those who 
responded to our Editorial of last 
issue on Grade labeling, both pro 
and con (Pro-Latin, definition: 
“For, in behalf of, in favor of”; 
con (Latin ‘contra’; definition, 


“against, in opposition, the nega-. 


tive side”) for their politeness and 
consideration upon such an inti- 
mate, fire-hot subject. We have 
had our say, they have answered 
both in opposition and in approval. 
We had intended acknowledging 
each letter, but as a war effort in 
the conservation of paper, and 
some relief on our over-worked 
post office, decided not to, and hope 
you will take this as a personal 
acknowledgment, with our sincere 
thanks. 

Boiled down it is plainly seen 
that the differences of opinion all 
come from the point of view: the 
Government enforcement officers 
of all kinds must, of necessity, 
look to the service of the public, 
the canners and distributors re- 
gard it from a production point of 
view. The public is your boss, and 
expects you to work out the me- 
chanies of the job serving them! 


MARKET — Canners have found 
very little activity this week, since 
supplies of canned foods have 
dwindled down to the disappearing 
point. Those who have any can 
readily get rid of them at full 
prices, as the buyers are more than 
willing. You will have to acknowl- 
-dge that our splendid correspon- 
cents in the leading canned foods 
enters, despite the almost total 

bsence of real market news, are 
‘oing an excellent job. 


GOVERNMENT HELD GOODS — So 
‘ar as the canners are personally 
oneerned, apparently the all-im- 
sortant consideration with them 
now, as Spring seems to be on the 


THE CANNING TRADE - March 22, 1943 


way, is to have moved the goods 
they are holding under Govern- 
ment requisition. Time is here 
when supplies for the ’43 packs 
must be taken in, and they need 
the storage room now occupied by 
these goods. We feel sure that 
when the quartermasters realize 
this bottle-neck for the canners, 
and as they have promised, they 
will move these goods to other 
warehouses, and furnish this relief. 
It might be well to write them, 
setting forth the exact situation in 
your case, so that they will know 
just where the goods are, how 
many and who holds them. This 
is a mere curtesy, for remember, 
these QMDs are as busy as a one- 
armed paper hanger with the hives. 


POINT RATIONING—This unprece- 
dented move is hardly old enough 
yet to definitely say what the real 
results will be, but it is beginning 
tc be seen that the price of the 
wanted goods is the determining 
factor with most buyers—and we 
mean consumer buyers — rather 
than the number of points neces- 
sary to surrender, though that has 
a bearing, of course. This ration- 
ing was for the purpose of extend- 
ing the present supply as long as 
possible, but as new packed goods 
come upon the market—and the 


_ supply is therefore increased—they 


will, of course, lower the points 
asked for them. The far South, 
Texas and the like, is reported to 
have a big green bean acreage, and 
that canning of the crop will begin 
there next month. You can bet the 
goods will move to market as fast 
as ready. Other items will soon 
follow on, and it will not be sur- 
prising if rationing during the 
summer months will be almost if 
not entirely abandoned. In so far 
as processed foods are concerned, 
the supply will have been depleted 
to such an extent as to be about 
extinct. However, to further di- 
rect use of nearby newly grown 
fruits and vegetables, rationing 
may be continued. You have noted 
that in the case of some dried 


fruits, where it was feared warm 
weather might cause heavy spoil- 
age, they have already cut the 
points materially, on prunes, for 
instance, from 20 points per pound 
as originally set, to 12 points. And 
this may only be a starter. 


BROKERS—When forty years ago 
the move was on to form a National 
Canned Food Brokers Association, 
it was predicted by one of its first 
and staunchest advocates that such 
as association could prove of in- 
valuable assistance to the entire 
canned foods market, and the dis- 
tribution of canned foods. It is 
doing just that now, in supporting 
OPA in its price drive, to hold off 
inflation, checking on rationing 
points to help all buyers and sell- 
ers, and defending brokers from 
the attempt to make them out as 
commission men by unscrupulous 
sellers trying to avoid the necessity 
of furnishing ration points. 


CROPS — Growers of peas for 
processing are setting the whole 
country a high mark to shoot at, 
official report saying the acreage 
is 5 per cent greater than last 
year’s all-time record. And it be- 
gins to creep out that preparations 
for the tomato acreage are well 
underway, and there are those who 
say that it will be all that could be 
desired. California, however, is 
complaining that the prices set for 
that State are not high enough. 
All hands out there intend to do 
their utmost in the production of 
canned foods, and other processed 
products, but are worried over the 
crop outlook. That, of course, is in 
thehands of good old Dame Nature, 
but we hope men will not let her 
have the whole job, there or any- 
where else in this desperate drive 
for every pound of food possible 
to produce. 


LABOR—You have all seen the 
numerous plans that are being 
made to recruit labor for the farms 
and for the food plants, and we 
trust you are ready to co-operate 
with the National Canners Associa- 
tion’s Labor Committee, in helping 
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to increase this needed supply. We 
will keep you well posted on the 
time and copy for each of these 
well planned efforts. And note this 
from Secretary Wickard: 


Secretary of Agriculture Claude R. 
Wickard announced March 16th that the 
Department was prepared to resume re- 
cruiting today of agricultural workers in 
Mexico for work in the United States. 
The Secretary’s announcement followed 
a statement by Secretary of State Cordell 
Hull that information had been received 
from Mexico City that the selecting of 
agricultural workers under the agree- 
ment of August 4, 1942, was to be re- 
sumed today. 

The Department of Agriculture has 
orders now pending from growers for 
approximately 6,000 Mexican workers to 
be employed in California, Arizona and 
other Southwestern States, Mr. Wickard 
said. 

Representatives of the Department are 
now in Mexico City ready to select and 
contract workers and to bring them 
across the border. Action is being 
taken to effect quick movement to this 
country of the workers immediately 
needed. 

Recruiting of agricultural workers in 
Mexico was temporarily suspended early 
last month by the Mexican Government. 


AG-167 


And here’s another to help distribu- 
tors, if that be possible: 


The formula used by OPA in deter- 
mining emergency inventory adjustments 
of wholesalers, in cases where stocks of 
processed foods are not adequate to meet 
demands under rationing, was liberated 
March 18th by the Office of Price Ad- 
ministration. 

As a result, whosesalers in these 
emergency cases will be granted almost 
double the aggregate number of points 
provided in the formula originally estab- 
lished for that purpose. 


The effect will be to give wholesalers 
an opportunity to round out their lines 
of processed foods where such adjust- 
ments are proved to be necessary by 
their inventory figures. Wholesalers had 
been advised before point rationing start- 
ed that provision would be made, where 
needed, to compensate for their delivery, 
before rationing started, of processed 
foods to build up retailers’ stocks in the 
week preceding rationing. 

Wholesalers were advised that OPA 
expects them to use care in making pur- 
chases with points granted as an emer- 
gency adjustment. Such adjustments are 
designed to round out the applicant’s 
over-all inventory picture, not just to 
increase wholesale supplies of a few 
items in which a shortage exists. For 
example: If a wholesaler should use the 
points granted to him as an emergency 
adjustment to stock up on one item to 
the detriment of his over-all inventory, 
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OPA advised that he may find it difficult 
to obtain a second adjustment to improve 
his overall inventory condition. 


OPA-T-676 


NEW YORK MARKET 


Buyers Waiting to Replenish—Retailers Ask 

That ‘Luxuries’ Be Withdrawn From 

Point Rationing—Waiting for Salmon— 
Pushing Non-Rationed Items 


By “New York Stater” 


New York, March 18, 1943. 


THE SITUATION—With spot trad- 
ing continuing at a standstill, job- 
ber interest is centering in devel- 
opments at Washington affecting 
1943 pack prospects. Current in- 
dications are that while canners 
are not as yet satisfied with the 
status of the subsidy program for 
canned vegetables, they are going 
ahead with their contracting of 
canning acreage for the current 
season. Insofar as spot markets 
are concerned, the trade is still go- 
ing through the “shaking down” 
process under the impact of the 
point rationing program, with lit- 
tle activity in wholesale channels 
looked for in the immediate future. 


THE OUTLOOK—Jobbers’ interest, 
as well as that of the canners them- 
selves, is centering in pending ac- 
tion by OPA in the matter of dol- 
lars and cents ceilings for canned 
vegetables from the 1943 packs. 
Thus far, all that is known defi- 
nitely is that Washington believes 
that the CCC subsidy program will 
absorb most of the increases in 
production costs this season, with 
ceilings in distributing channels 
expected to be only a little higher 
than those which prevailed on the 
1942 packs under GMPR and suc- 
ceeding orders. While jobber in- 
ventories are not as large as they 
were a year ago, the reduced rate 
of movement which has resulted 
from point rationing has cooled 
distributors’ ardor to replenish 
their holdings to any marked 
degree. 


POINT EXEMPTIONS — Organized 
retail grocers in the metropolitan 
New York area, at a meeting here 
this week under the auspices of the 


Greater New York Retail Grocers’ 
Conference, adopted a resolution 
petitioning OPA to exempt from 
the point rationing program a 
number of food products falling 
within the “luxury” class, includ- 
ing top grades of a number of va- 
rieties of canned fruits. These 
lines, the retailers contended, have 
not moved since point rationing 
became effective March 1, and cur- 
rent indications are that they 
promise to become permanent 
“shelf warmers” for the retailers 
if their sale is not liberalized. 


SALMON—Packers are yet slow 
to get shipments rolling to distrib- 
utors against the second, and final, 
20 per cent of the 1942 pack re- 
cently released for distribution to 
the civilian trade, and the shortage 
of this item on spot remains unre- 
lieved. Seattle advices on plan- 
ning for the 1943 pack indicate 
that only 74 plants will be oper- 
ated in Alaska this season, but the 
planned pack will top 1942 by more 
than a million cases, with the bulk 
of the production again going to 
the government. The production 
concentration plan for salmon can- 
ning this season has been devel- 
oped as a means of conserving 
manpower, reducing that number of 
fishing and cannery tender vessels 
required, and effecting savings in 
the number of vessels normally re- 
quired to move salmon crews north 
from Seattle. Plants selected to 
operate during the coming season 
are the most modern units in 
Alaska, and are equipped with 
high-speed production lines, it is 
stated. 


OTHER FISH—Distributors expect 
increased consumer demand for 
canned fish of all descriptions: 
when rationing of these products 
becomes effective, and with meat 
supplies still scarce, wholesalers 
are planning to step up the mer- 
chandising tempo on canned fish 
lines. Sardines are expected to be 
available in moderately good vol- 
ume, but the supply outlook with 
respect to shrimp, oysters, lobster, 
and tuna continues unfavorable. 


NON-RATIONED LINES — Jobbers’ 
canned foods departments are 
showing considerable interest in 
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supply sources for canned or glass- 
ed poultry, which will be in the 
non-rationed category . . . Whole- 
-alers generally are setting up pro- 
motional campaigns for  non- 
rationed foods of all descriptions, 
and current indications are that 
the trade is due to witness many 
innovations in merchandising 
technique, with some of the staples, 
which formerly featured jobber 
selling activities, left to shift for 
themselves under point rationing. 


CANNED VEGETABLES—Little buy- 
ing interest for canned vegetables 
is in evidence, and even though 
“hidden stocks” might now emerge 
at canneries, little jobber interest 


in such goods for immediate use 


would be witnessed. The trade is 
still endeavoring to formulate fu- 
ture operating plans, in the light 
of sales changes brought about by 
the point system. And while dis- 
tributors will, of course, keep their 
inventories protected to a reason- 
able degree, no inclination to de- 
velop a broad operating program 
can be looked for under current 
sales restrictions. Hence, there 
has been a lessening of jobber pres- 
sure for the acceptance of “memor- 
andum” orders bycanners. Current 
retail sales, under the point sys- 
tem, are running largely to peas, 
tomatoes, and corn, it is said, with 
string beans and spinach also mov- 
ing in some volume. Vegetable 
juices have been among the prin- 
cipal sufferers from the point plan 
thus far. 


CANNED FRUITS—Distributor in- 
terest in canned grapefruit juice 
remains at a low ebb, insofar as 
new business is concerned, with 


jobbers more interested in the 
probable resale of goods already 
under contract. This situation 
should change for the better when 
peak marketing of fresh citrus 
ends in the near future, however. 
* * * California canned fruits have 
been quiet, with trading in whole- 
sale channels at a standstill during 
the current week. The movement 
of canned fruits at retail has fallen 
off sharply and this, of course, will 
be reflected in retailer replacement 
buying from wholesalers and, in 
time, jobber demand from canners. 
* * * Canned applesauce, as well 
as fruit juices, are reported suffer- 
ing at retail from the point pro- 
gram. * * * Reports from the 
Northwest note canners. well 
cleaned up on 1942 pack fruits, 
with interest now confined to pack 
planning for the coming season, 
with particular concern evident 
over the outlook for manpower for 
both harvesting and processing 
operations. 


CHICAGO MARKET 


Rationing Raises Many New Questions— 
Some Houses Have Been Doing a Record 
Business; Canning and Canned Foods Will 
Continue Their Steady Progress—Pea Out- 
look Bright—Tomato Offerings Very Few— 
The Green Bean Situation Interesting— 
Grapefruit Prices Expected Again—Tuna 
Packs Set Good Example—The Resident 
Sales Agent 


By “Illinois” 


Chicago, March 18, 1943. 


ALL OUT FOR VICTORY ! — When- 
ever any of your friends complain 
about the restrictions of the—Save 


Rubber Campaign — remind them 
that it takes 200 gallons of gaso- 
line an hour for a heavy bomber 
and about half of that quantity for 
a fighter plane. 


MARKET CHAT AND CHATTER— 
Many pros and cons are heard on 
the problem of grades or qualities 
in canned foods that the consumer 
will select under the point ration- 
ing program. There is no use 
denying it, this war has hit every 
single housewife, it has hit hard 
the personal budget and it will 
change many buying habits. Now 
more than ever will those foods, 
high in quality and economically 
priced, obtain the play from the 
housewife. 

Some seem to think with the 
same point value on any item 
packed with three grades, that the 
consumer will take the Fancy or 
Top grade, especially if the differ- 
ence in money is but slight. This 
thought was mentioned in the is- 
sue of The Canning Trade, March 
8th, page 23. Above all, it will be 
necessary for the consumer to 
know which brand actually and 
truly represents the best values. 
Here again comes into play the im- 
portant position the retail distrib- 
utor occupies. Better Profits cov- 
ers this ably (see issue March 1, 
page 18), when he said “We must 
again adjust our merchandising 
tactics. We must again start urg- 
ing retail distributors to display 
our stocks in accessible spots so 
housewives will be conscious of 
them.” 


Dehydrated foods continue to be 
a goodly part of the weekly chat 
and chatter. A local Old Timer 


PATENTED 


Write for Catalogue and further particulars 
MORRAL BROTHERS, Morral, Ohio 


MORRAL CORN HUSKER 
Either Single or Double © 


MORRAL CORN CUTTER 
Either Single or Double Cut 


MORRAL COMBINATION 
CORN CUTTER 
for Whole Grain or Cream Style Corn 


MORRAL LABELING MACHINE 
and other machinery 


CORRUGATED 


BOXES 


Phone: Curtis 0270 


THE EASTERN BOX COMPANY 
East Brooklyn P. O. 


SOLID FIBRE 


BALTIMORE, MD. 
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expressed his views yesterday 
something like this: 

“If you are as keenly interested 
in canned foods as you men seem 
to be, then take a look at the his- 
tory of canned foods and the de- 
velopment of the industry over 
these past decades. As a matter 
of fact, you don’t have to go back 
much farther than 30 years ago or 
within the span of our lives, and— 
one can’t help but marvel at the 
developments. Do you think can- 
ned foods are going to stand still, 
do you think this grand industry 
is going to lie dormant? Not on 
your sweet life. War or no war, 
depressions or no depressions, the 
canning industry will continue its 
development just as it has, and you 
fellows that are picturing the 
growth and development of dehy- 
drated foods sure have to have 
something more on the ball than 
what you have today. [I'll agree 
that if you improve dehydrated 
foods the growth and development 
of that part of the food industry 
will be marvelous in the years to 
come, but the point I’m trying to 
make is, you dehydrated fellows 
are going to have a harder job on 
your hands than you think, because 
the canning industry is going to 
develop more and more—just as 
sure as anything.” 


GENERAL MARKET — The Febru- 
ary volume, particularly in all ra- 
tioned items, was much larger and 
greater than was thought at the 
time. One house is reported to 
have recorded a volume some 
twelve times normal. Since the 
first of March, business has been 
slow as was to be expected but 
buyers seem willing to purchase 
any and all lots that are quoted 
them, points notwithstanding. 


PEAS — A prominent Wisconsin 
pea canner (a visitor in the local 
market last week) was overheard 
to have said—‘“‘Everything points 
to favorable conditions and if we 
have anything like a normal 
spring, the seed will go into the 
ground better than for the past 
two or three years, and the size of 
the pack will be limited only to the 
ability of the canners and proces- 
sors to obtain containers.” 
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This thought, being in such con- 
trast to the wails that one has 
heard from all sides re shortage 
of labor and what-have-you, is 
worthy of mention in this column. 


TOMATOES — Few if any lots of 
tomatoes are being quoted in the 
Chicago market. If any show up, 
it’s usually from second hands and 
to sell from one distributor to an- 
other is difficult on account of the 
limitation of profits—One of the 
rules of OPA, makes it mandatory 
that the usual profit must be divid- 
ed between the two distributors 
where one wholesaler sells another 
wholesaler. The Indiana Legisla- 
ture passed the following three 
bills favorable to the canning in- 
dustry of that State: Permitting 
employment of women ’round the 
clock; Appropriation bill for re- 
search on canning crops; Giving 
school authorities authority to 
postpone or recess schools for har- 
vesting and processing canning 
crops. 


CORN, BEETS, CARROTS, SAUER- 
KRAUT, ETC.—Are all stagnant and 
no trading of record has_ been 
noted. 


GREEN BEANS—The spot light is 
turned on the Southern States, 
where (it is claimed) the largest 
acreage ever known has_ been 
planted in green beans. The crop 
will come on and the packing will 
start about the middle of April and 
run through until the end of June, 
favorable growing and weather 
conditions prevailing. 

Judging by the experience of 
point rationing the past two weeks 
or more, it seems a definite conclu- 
sion that a large Southern pack 
cannot be marketed readily or 
quickly unless the point value is 
materially reduced. A _ hopeful 
sign that a correction in the point 
value will be made prior to the 
movement of the new packing, was 
the announcement during the past 
week of the reductions on evapo- 
rated prunes, beans, etc. 


CITRUS FRUITS—No ripples seem 
to disturb the even surface of the 
grapefruit juice situation. Every- 
one seems to be patiently awaiting 
April Ist. Meanwhile, Texas can- 
ners seem elated that higher pric- 


ed ceilings have been announced. 
It is thought by some that Texas 
canners will soon be quoting new 
pack juice again. 


CALIFORNIA FRUITS — Every re- 
port you read, every letter that 
various interests in Chicago re- 
ceive from their friends in Cali- 
fornia, Oregon and Washington, 
all bewail the serious situation as 
applied to labor and the fear that 
many packs will go unharvested 
because of lack of man and woman 
power. California has for so long 
had the reputation of exaggerating 
conditions, that perchance a grain 
of salt might be needed now. 


FISH—Talking about the size of 
packs, a prominent Tuna broker 
called attention to the 2,232,772 
cases of Tuna that we produced in 
1942 and all in the face of shortage 
of boats, war conditions, confu- 
sion, etc. This record was but 10 
per cent less than the 1940 figure. 
The balance of the fish line is with- 
out interest. 


THE RESIDENT SALES AGENT — 
(Formerly the Food Broker) — 
(See previous issues) — The Na- 
tional Food Brokers Association 
and its local membership particu- 
larly received quite a nice boost a 
few days ago when there appeared 
in the Chicago Daily News, one of 
the best and highly regarded news- 
papers published in this area, an 
article, part of which reads: 

“Score a point for Prentiss M. 
Brown, new OPA administrator, 
for the way the check-up on mal- 
adjustments in the point rationing 
system is being conducted in the 
food field. 

“Through an arrangement with 
the National Food Brokers Asso- 
ciation, with a nationally distrib- 
uted membership of some 1,200 in- 
dependent sales representatives, a 
spot check is being made every two 
weeks on the movement of ration- 
ed foods through representative 
retail stores. This data is being 
gathered by the locally organized 
food broker groups for direct 
transmission to Washington. There 
it is turned over by association 
headquarters to the new OPA ad- 
ministrator.” 
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CALIFORNIA MARKET 


Some Effects of Rationing—Canners Set to 
Do Their Utmost, But Fear Smaller Crops— 
Spinach Canning to Begin—Uneasy About 
Tomato Crop Situation—The 
Sardine Pack. 


By “Berkeley” 


San Francisco, March 18, 1943. 


RATIONING — The rationing of 
canned foods has now been under 
way long enough to enable grocers 
and canners to get an idea of the 
trend of the demand under the 
point system, and the opinion is 
expressed that about the first of 
May some changes may be expected 
which will make more points avail- 
able, along with changes in the 
value of points. Hardest hit in the 
canned lines has been fruits, sales 
of these having dropped off about 
66 per cent. Canned vegetables 
are off about 44 per cent, while 
sales of soups are off but about 10 
per cent. Canned tomatoes and 
peas are about the best in the vege- 
table list, with good calls for catsup 
and chili sauce and baby foods. 
The movement of dried fruits is 
described as disappointing. 


NEW SEASON—With the new 
packing season due to get under 
way in California before the end 
of March, canners are getting 
plants in order and are planning to 
do their part to the best of their 
ability to make as large packs as 
possible. They point out, however, 
that crops must be grown and har- 
vested before they can be packed, 


and, almost without exception, 
voice the opinion that crops in this 
State will be smaller than last year. 
The U. S. Department of Agricul- 
ture recently polled all agricultural 
counties in the country to get data 
on acreage being planted, and esti- 
mates as to how crops in 1943 will 
compare with last year, if weather 
conditions are normal. Reports 
were had from 43 California coun- 
ties and but two suggested the pos- 
sibilities of as large a crop output 
as a year ago. Ten thought produc- 
tion might be down as much as 10 
per cent, 16 thought the reduction 
would range from 10 per cent to 
20 per cent, 8 reported the likeli- 
hood of a reduction of from 20 per 
cent to 30 per cent, while one 
agency reported a probable falling 
off in output in its county of more 
than 30 per cent. 


RAIN—Rainfall throughout Cali- 
fornia has been up to normal, or a 
little better, so far this season and 
most crops are in good _ shape. 
However, reports are coming in to 
the effect that the rains of early 
March, coming just at blossom 
time, have caused heavy damage to 
apricots. Especially threatened are 
the crops in Santa Cruz and Ala- 
meda Counties. Growers in Santa 
Clara County, a large production 
center, are hopeful that the drop 
there will be no heavier than 
necessary to properly thin the crop. 
It would seem that there is no 
chance for even a near-record crop 
of this fruit. 

ARTICHOKES—The packing of ar- 
tichokes in glass is getting under 


For speed, neatness and trouble free operation 


KYLER LABELERS and BOXERS 
“They have everything with half the parts” 
WESTMINSTER MACHINE WORKS 
Westminster, Maryland 


FOR CANNING OR 


CORN CANNING 


HUSKERS — CUTTERS—TRIMMERS — CLEANERS 
SILKERS—WASHERS and GRINDERS 
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FREEZING 
FANCIEST WHOLE-KERNEL CORN 


EQUIPMENT 


Requirements 


EARLY 


PURCHASE 


DELIVERY 


RIVERSIDE MANUFACTURING CC CO., Murfreesboro, N. C. 


way by the few canners who han- 
dle this item, but difficulties are 
pepping up which hamper the pack. 
Olive oil is scarce and high in price 
and other oils are getting in the 
same class. Artichokes are a valu- 
able food item, but are not widely 
known, and most of the California 
crop goes into local consumption. 


SPINACH—There is nothing of 
interest to report on spinach, from 
the market standpoint, since there 
is almost nothing left unsold in first 
hands, but canners will be handling 
Spring crop in a few days. The 
light, warm rains of recent weeks 
have brought this crop on with a 
rush and the quality should be 
good. 


BEANS — California growers of 
snap beans of pole varieties have 
been heartened by the announce- 
ment that minimum prices to be 
paid by canners have been in- 
creased from $80 a ton to $100 a 
ton, making them equal to Oregon 
and Washington levels. Some 
acreage has been signed up at the 
new price and planting will soon 
get under way. 


TOMATOES — California Tomato 
Growers, Inc., at a recent meeting 
adopted resolutions asking that 
representatives of Congress and of 
the U. S. Department of Agricul- 
ture hold a hearing at Stockton as 
soon as possible to correct alleged 
inequalities in Department rulings 
on canning tomatoes. Growers in- 
sist that the prices of $25 a ton 
and $27 a ton, respectively, for 
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specified classifications of tomatoes 
do not reflect accurate costs when 
applied to 1943 conditions. The 
Government is also asked to take 
steps which will guarantee com- 
plete harvest of the crop and avoid 
duplication of last year’s losses, 
when thousands of tons rotted be- 
cause of lack of pickers. Canners 
are co-operating in every way pos- 
sible to arrange for volunteer labor 
for tomato growing and picking, 
as well as for cannery workers, but 
have contracted for but little acre- 
age so far. This is a far cry from 
the not-so-distant past when many 
firms came out with prices on 
futures in March. 

SARDINES—The California Sar- 
dine pack to March 1 amounted to 
3,698,555 cases and to all practical 
purposes this is the full pack for 
the 1942-43 season. There will 
doubtless be a small addition to 
this in the form of fish canned from 
last day receipts at canneries, and 
final audits may reflect small 
changes in the totals. The pack is 
considered a very satisfactory one, 
considering the many difficulties 
faced by fishermen and canners. 
Buyers are anxious to receive 
goods as early as possible and can- 
ners are constantly receiving in- 
quiries as to when they will an- 
nounce allocations on the additional 
20 per cent released by the Govern- 
ment. 

NORTHWEST PACKS—Pack statis- 
tics for Oregon and Washington 
for 1942 indicate a falling off of 
more than two and a quarter mil- 
lion cases of fruits and vegetables 
from the record pack of 1941. 
Pears are the largest pack in the 
fruit list, with peas outstanding in 
vegetables. 


L. R. EASTMAN DIES 


Lucius Root Eastman, chairman of 
the board of The Hills Brothers Co., 
New York food packers and canners, 
died at his home in Scarsdale, N. Y., on 
Sunday, March 14, at the age of 68. 

Mr. Eastman, who was prominent in 
national food trade circles for many 
years, was a former chairman of the 
American Arbitration Association, and 
was likewise a past president of the 
Association of Food Distributors, Inc. 
He had been associated with the Hills 
Bros. Co., since 1906, when he was made 
president, holding that post until 1938, 
when he became chairman of the board. 
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OUR MEN NEED 
* BOOKS « 


SEND Go 

ALL YOU CAN SPARE 
Help a manin uniform enjoy his leisure 
hours. Give your good books to the 
1943 VICTORY BOOK CAMPAIGN. 
Leave them at the nearest collection 
center or public library. 


SAFE TREATMENT FOR LIMA 
BEAN SEEDS 


New Chemical Protectants Prove Their 
Worth In Tests—Returns of 50 to 500 
Times Cost Reported 


At least one recently developed or- 
ganic seed protectant known as “Sper- 
gon” may be safely used on lima bean 
seeds, while two other newer materials, 
known respectively as “Fermate” and 
“Arasan,” not yet fully tested in the 
field, are well worth trying for the pro- 
tection of lima bean seed against decay 
organisms in the soil, declares Dr. 
George L. McNew, plant disease special- 
ist at the New York State Experiment 
Station at Geneva. 


“Poor stands of lima beans are almost 
the rule instead of the exception,” says 
this authority, continuing, “The seeds 
are so susceptible to decay organisms in 
the soil that they are often destroyed 
before they can produce plants.” Seed 
decay in many other crops has been 
readily held in check by the use of 
chemical seed protectants, but lima bean 
seed are so sensitive to treatment that 
ordinary materials cannot be used with- 
out danger of injury, it is explained. 

Experiments with new organic seed 
protectants have given returns on the 
investment of 50 to 500 times the cost 
of the chemical, says Dr. McNew, add- 
ing that, “In the present emergency 
where maximum production is essential 
and labor must be conserved, it is im- 
perative that simple, effective practices 
such as this one be used as a form of 
crop insurance. The grower and canner 
cannot afford to waste labor, seed, and 
equipment in dragging up and reseed- 
ing fields where stand failure resulted 
from a few days of unfavorable wea- 
ther.” 

Of the three chemicals tested, Dr. Mc- 
New is recommending the use of Sper- 
gon without reservation at the rate of 
2 ounces per bushel of lima bean seed. 


NEW TYPES OF SNAP BEANS 
FOR CANNING 


1942 Trials of Green Refugee Beans At 
Geneva Throw Light on Promising Varieties 


Yield records and plant characteristics — 
which throw light on the value of five 
varieties of green Refugee beans for 
canning purposes as revealed in tests 
carried on at the New York State Ex- 
periment Station at Geneva last year 
are briefly summarized in the current 
issue of ‘Farm Research,” the Station’s 
quarterly magazine by Prof. W. T. Tap- 
ley. On the basis of these records and 
on observations of some of the varieties 
over a period of years, Professor Tapley 
gives a good idea of what may be ex- 
pected of these new sorts for canning 
in New York State. 


“Five promising varieties of green 
Refugee beans have been introduced 
during the last 10 years as mosaic-re- 
sistant strains developed to withstand 
the ravages of common bean mosaic,” 
says Professor Tapley. He lists these 
in the order of their introduction as fol- 
lows: Idaho, U. S. No. 5, Sensation 1066, 
Sensation 1071, and Medal. 


“Each of the earlier introductions has 
had periods when it seemed to fulfill the 
requirements for this type of bean,” 
states Professor Tapley, adding, “As 
they have continued longer in trial, how- 
ever, they have had to meet adverse con- 
ditions and have shown some undesirable 
characters. Medal, introduced in 1942, 
is not well enough known to have estab- 
lished its standing. Idaho and U. S. No. 
5 have largely replaced Stringless Green 
Refugee, although where the latter can 
be grown free from mosaic attacks it is 
considered the standard for quality, in- 
cluding size, shape, and color of pod. 


The flavor of the canned product of 
each of these varieties is said to be ex- 
cellent and the pods are _ stringless, 
tender, and palatable, either canned 
whole or as cut beans. Quality of the 
canned product will largely determine 
the “ideal” Refugee bean for New York 
State, says Professor Tapley, the desir- 
able pod characters being a rather bril- 
liant color; straight, round, fleshy, slen- 
der, long, stringless pods; white or 
nearly white seed, without a cavity 
about the seed, and good flavor. In the 
search for these characters, the variety 
tests will be continued. 


Arasan at the rate 1 to 1% ounces and 
Fermate at the rate of 2% ounces should 
be given limited tests in his opinion. 
Arasan and Fermate will have to be 
used with an added ounce of graphite in 
each case if the seed is to be sown with 
a drill. Spergon, on the other hand, is 
something of a natural lubricant and 
will not interfere with the seed passing 
through the drill. Spergon is also much 
less disagreeable to handle than the 
other two compounds. 
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WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates—Straight reading, no display—one to three times per 
line 40c, four or more times per line 30c, minimum charge per 
Ad. $1.00. Count eight average words to the line, count initials, 
numbers, etc., as words. Short line counts as a full line. Use 
a box number instead of your name, if you like. The Canning 
Trade, 20 S. Gay St., Baltimore, Md. 


FOR SALE — MACHINERY 


New York’s largest stock of good rebuilt and newly fabri- 
cated equipment, can still supply all your normal needs. Kettles 
in stainless, copper or glass lined. Vacuum Pans, Condensers 
and Stills. Fillers for juices, viscous materials, dry products 
into tubes, jars, cans or other containers. Filters—over 150 
filters and filter presses in stock. Mixers—dry powder up to 
3000 lbs., also for paste and similar materials. Labelers—World, 
Ermold, Knapp, Burt, etc., for jars, bottles or cans. Extractors, 
Packaging equipment, Cutters, Dicers, Sifters, Mills, Pulver- 
izers, and factory handling equipment. Detailed descriptions 
and quotations on request. First Machinery Corp., 819-837 East 
9th Street, New York, N. Y. 


FOR SALE—Can and Bottle Labelers; Copper Cooking Ket- 
tles; Glass-lined Tanks; Pumps; Vacuum Pans, ete. Rebuilt 
and guaranteed. Prompt delivery. We buy and sell from a single 
item to a complete plant. Consolidated Products Co., Inc., 18-20 
Park Row, New York City. 


FOR SALE—Used guaranteed truck Scales and warehouse 
Scales, no priority needed. Vibrating Screens and Coal Crushers. 
Bonded Scale Co., Dept. CT, Columbus, Ohio. 


FOR SALE—Sample Pea Grader, Shaker Pea Washers, 
Double and Single Olney Pea Washers, Scott Pea Washer, 
Quality Grader, Sprague-Sells Blanchers, Beet Toppers, Sterl- 
ing Peelers, etc., all in excellent condition. Badger Machine 
Works, Berlin, Wis. 


FOR SALE—4 Invincible Corn Huskers; 4 Peerless Corn 
Huskers; 8 No. 5 Sprague Corn Cutters, 3 for cream-style corn; 
1 Peerless 10-valve Syruper; 2 Morgan Nailing Machines; 1 
18” and 1 smaller Hydraulic Fruit Presses; 1 60-quart Hobart 
Mixer; 1 Ayars No. 2 Plunger; 1 Elgin 6-valve Plunger and 1 
Ayars Whole Tomato Fillers; 4 Steam Pumps; 8 1”-5” Centrif- 
ugal Pumps; 250 feet 12” Roller Conveyor. Charles S. Jacob- 
owitz Co., 1432 Niagara St., Buffalo, N. Y. 


FOR SALE—Two 150 H. P. Boilers in excellent condition 
with steel jackets, front and grate bars; 1 practically new 
Ayars Ten-pocket Pea and Bean Filler; 1 new Gaddie Spinach 
Washer; 1 practically new No. 6 Pea and Bean Cleaner. Union 
City Canning Co., Union City, Tenn. 


FOR SALE—1 All Metal 40’ Straight Line Exhaust Box; 
2 Copper Hand Filling Tables, 10’ long; 1 Wood Frame Pulp 
\iachine; 1 Knapp Labeling Machine; 1 Knapp Boxing Machine; 
! large Monitor Tomato Scalder & Washer; 1 Yale Hoist with 
‘volley and 120 feet of Overhead Track; 1 lot Line Shafting, 

angers and Pulleys; 1 lot Pipe and Fittings; 1 Woodstock 
‘ypewriter; 1 Wales Adding Machine; 1 Standard Register; 
' A. K. Robins Potato Cooker 30”x30”x25’ long; 1 two-wheel 
ooking Crate Cart; 1 Beach Russ Vacuum Pump; 1 30 h. p. 
team Engine; 3 Open-Top Cooking Kettles 40”x36”; 4 4-tier 
cooking Cages 36”x26”. Sumter Packing Corp., Sumter, S. C. 


FOR SALE—1 Zastrow Hydraulic Steam Crane with 11 ft. 
~ in. beam 12 ft. high, will accommodate a circle of 14 retorts. 
oankert Bros., Hampstead, Md. 
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WANTED — MACHINERY 


WANTED—Used Canning Machinery. Send us a list of your 
surplus stock, advising makers’ name, age, general condition 
and lowest cash price. Write for our new catalogue. A. K. 
Robins & Company, Inc., Baltimore, Maryland. 

WANTED IMMEDIATELY—Retorts; Stainless Steel, Monel, 
Copper or Aluminum Kettles and Vacuum Pans; Labeling Ma- 
chines; Packaging Equipment; Filter Presses. Adv. 439, The 
Canning Trade. 


WANTED—One Rotary Washer. 
Marshfield, Mo. 


Marshfield Supply Co., 


FOR SALE—FACTORIES 


FOR SALE—Plant situated on highway at Cedarville, N.:J., 
consisting of 34 acres of land; area of plenty string beans and 
tomatoes. Railroad siding. Storage capacity for 75,000 cases. 
Fully equipped with 1942 machinery. Can pack daily: String 
Beans, 1000 cases No. 10, or No. 2% or No. 2; Tomatoes, 2000 
to 3000 cases No. 10 or No. 2% or No. 2; Tomato Paste, 800 
cases (100 tins per case) 6 oz. or 800 cases No. 10. Also 
equipped for roasted Peppers and Caponata Condiments. 530 
H.P. Boilers. For information inquire of Pvt. F. M. Minervini, 
Company B, 101st Engineer Combat Battalion, A.P.O. No. 26, 
Fort Jackson, S. C., or my father, John Mineryini, 406 Jeffer- 
son St., Hoboken, N. J. 


FOR SALE—Canning Factory fully equipped for corn; plenty 
of acreage available. Also the following pea machinery: 1 Glass 
Type Washer; 1 Double Storage Bin; 1 Sinclair-Scott Nested 
Grader with feeder, 5 sieves. H. L. Sell, Littlestown, Pa. 


FOR SALE — SEED 


FOR SALE—We have a few cars of Wisconsin Early Sweet 
Pea Seed. Fine stock. Bozeman Canning Co., Mount Vernon, 
Wash. 


FOR SALE—200 bushels new crop Crites Moscow Alaska 
Pea Seed. D. E. Winebrenner Co., Hanover, Pa. 


SITUATIONS WANTED 


POSITION WANTED—Energetic experienced canning execu- 
tive. All phases production, tin and glass. Age 44. Adv. 4310, 
The Canning Trade. 


POSITION WANTED—Experienced in Pacific Coast cannery 
management, production superintendent and superintendent. 
Know fruit and vegetable business from field to can, finance, 
sales, building construction, equipment designing production 
coordination and cost analysis. No job too large. Will go any- 
where. Adv. 435, The Canning Trade. 


CANNING MACHINERY 


New Perfection Pea and Bean Filler 
Universal Tomato and String Bean Filler 
High Speed Syruper and Juice Filler 
Plunger Filler for Liquids and Soups 
Niagara Tomato Washer 
Hot Water Exhauster 

’ Corn Shaker - Ete. 


AYARS MACHINE COMPANY 
Salem, New Jersey 
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Remember - - - 


No better tomato seed can be purchased, regard- 
less of price. 


“Certified Indiana Canners Association 
Indiana Baltimore Tomato Seed 
$3.00 per Ib. 


F.0.B. LAFAYETTE, INDIANA 


Order now from— 


Indiana Canners’ Association, Inc. 
221 Occidental Building, 
Indianapolis, Indiana 


The Associations contribution to better quality 
tomatoes. 


*Certified by Purdue University and the State of Indiana 


ATTRACTIVELY DESIGNED 


Delivery 


Gamse LITHOGRAPHING Co.INc. 


GAMSE BUILDING. BALTIMORE,MD. 
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SMILE AWHILE 


There is a saving grace in a sense of humor 


Contributions Welcomed 


THE IDEA! 


A speaker had just reached his greatest climax, saying: “In 
the immortal words of Daniel Webster, who wrote the dictionary, 
‘Give me liberty, or give me‘death!’” 

The chairman pulled his coat-tails and whispered: ‘Daniel 
Webster did not write the dictionary—that was Noah.” 

“Noah? Nothing of the kind—Noah built the ark.” 

Two truck drivers were all snarled up in the traffic at a busy 
intersection. One lost his temper and yelled at the other: “Why 
don’t you look where you’re going, you great, big, cross-eyed, 
bow-legged, knock-kneed, son of a blankity blank, blank! blank! 
blank!! * * * pie-eyed dumbell!!” The other driver smiling 
sweetly said, “You’re nice looking, too, buddy.” 

Helen: Fido is a naughty dog, mamma. He ate my dolly’s 
slipper. 

Mother: Yes, darling, he ought to be punished. 

Helen: I did punish him; I went straight to his kennel and 
drank his milk! 

“What’s the idea of that cross-eyed man for a store de- 
tective?” 

“Well, look at him. Can you tell who he is watching?” 

Be this the Woman’s Exchange? 
Yes. 

Be you the woman? 

Yes. 

Well, then, I think Ill keep Maggie. 


Farmer: 
Woman: 
Farmer: 
Woman: 
Farmer: 


A STROKE OF GENIUS 


“How did you make your neighbor keep his hens in his own 
yard?” 

“One night I hid a half-dozen eggs under a bush in my garden, 
and next day I let him see me gather them. I wasn’t bothered 
after that.” 

Gushing Hostess: “You know, I’ve heard a great deal about 
you.” 

Absent-minded Politician: ‘Possibly, but you can’t prove a 
thing.” 

In rail collisions and wrecks, it is usually the first and last 
cars that suffer most. Railroad officials therefore have issued 
orders to the trainmen to leave off these two cars when making 
up trains. 

“How sweet of you to back that horse because it had the 
same name as mine!” 

“It had the same habits, too. It got there half an hour late!” 

Self-Confessed Hero: The desert stretched out on all sides of 
me. I raised my rifle; it went off with a crack, there ahead of 
me lay a dead lion. 

Bored Listener (innocently): How long had it been dead? 

An exceedingly lively gent was astonished to read of his death 
in an obituary column. He called a friend. 

“Did you see the paper? They printed my death notice in it.” 

“Yeah,” said the friend. “I saw it. Where are you calling 
from?” 

Husband (reading aloud a newspaper report of a fire): One 
woman escaped down a water pipe at the back of the house. 

Wife: How lovely to be as slim as that! 
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WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. 


GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mfrs. 


Berlin Chapman Company, Berlin, Wis. 

Chisholm-Ryder Co., Ressee Falls, N. Y. 

Food Machinery Corporation, Hoopeston, Ill. 

F. H. Langsenkamp , Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BASKETS, Wire, Scalding, Pickling, etc. 
BELTING, Leather. 


BLANCHERS, Vegetable and Fruit. 


Ayars Machine Co., Salem, N. J. 
Berlin Chapman Com ny, Berlin, Wis. 


F a ery ration, Hoopeston, IIl. 
A. K. Robins & Co., ., Baltimore, Md. 


BOXES (Metal), Lug, Field. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Frank Hamachek Machine Co., Kewaunee, Wis. 


BOXING MACHINES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

A. K. Robins & Co., Inc., Baltimore, Md. 
Qecnabaaet Machine Works, Westminster, Md. 


BOX (Corrugated) SEALING MACHINES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., “Inc., Baltimore, Md. 


BUCKETS, PAILS AND PANS. 
Chisholm-Ryder Co., Niagara Falls, N. 
Food Machinery Cor ration, 
Langsenkamp , Indianapolis, In: 
K. Robins & Co., Inc., Baltimore, Md 


CAN WASHING MACHINES. 
Chisholm-Ryder Co., Niagara Falls, N. 


Machinery Corporation, Il. 
K. Robins & Co., Inc., Baltimore, Md 


CAPPING MACHINES, Soldering. 


Ayars Machine Co., Salem, N. J. 
Food Machinery Cor ration, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CHAIN ADJUSTERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCHY., Fruits. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, 
Food Machinery Cor a Hoopeston, nL 
A. K. Robins & Co., , Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md 


CLOCKS, Process Time. 
Ay vars Machine Co., Salem, N. 
Chisholm-Ryder Co., Niagara Falls, 
A. K. Robins & Baltimore, Md. 


Cooking. 
rlin Chapman gompe ny, Berlin, Wis. 
isholm-Ryder Co. jagara Falls, N. Y. 
Fo od Machinery Corporation, 
F , Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CONVEYORS AND CARRIERS. 


clin Chapman Gompany. Berlin, Wis. 
isholm-Ryder Co., Niagara Falls, N. Y. 
od Machinery Corporation, Hoopeston, ml. 
gara Filter Corp., Buffalo, N. Y. 
ie Mat & Mfg. Co., La Porte, Ind. 

K. Robins & Co., Inc., Baltimore, Md. 


CONVEYOR BELTS, Cloth, Rubber, Wire. 
.-rlin Chapman Company, Berlin, Wis. 
‘isholm-Ryder Co., Falls, N. Y. 
Porte Mat & Mfg. , La Porte, ‘Ind. 
K. Robins & "Baltimore, Md. 


_ SONVEYORS, Hydraulic. 


an Company, Berlin, ws 
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‘Berlin Chapman Com: 


COOKERS, Continuous, Agitating. 
Ayars Machine Co., Salem, N. J. 
Berlin Com: y, Berlin, 
Chisholm-Ryder Co., eee Falls, 
Food Machinery Cor ration, Seas: ml. 
A. K. Robins & Co., Inc., Baltimore, Md 
COOLERS, 
Berlin Chapman y, Berlin, >. 
Chisholm-Ryder Co. Falls, 
Food Machinery Cor ration, ml. 
A. K. Robins & Co., Inc., Baltimore, Md. 
CRANES AND HOISTS. 
Berlin Chapman Com 
ac ration, Hoopes n, 
A. K. Robins & Co., , Baltimore, Md. 
CRATES, Iron Process. 


Berlin, 
jagara Falls, N 


Berlin, 
Chisholm-Ryder Co., Niagara Falls, SF 
Food Machinery Corporation, ml. 
A. K. Robins & Co., Inc., Baltimore, Md. 


OR CHOPPERS. 

J. Anderson Co., Philadelphia, Pa. 

Ryder Co., Niagara Falls, N. Y. 

Food Machinery Cor Hoopeston, ml. 

A. K. Robins & Co., Md. 
ENSILAGE 

Frank Hamachek Machine Co., Kewaunee, Wis. 
EXHAUST BOXES. 

Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Co Hoopeston, 

A. K. Robins & Co., ., Baltimore, Md. 
FACTORY TRUCKS. 

Berlin Chapman Company, 

Chisholm-Ryder Co., 

Food Machinery Cor ration, pon mM. 

A. K. Robins & Co., Inc., Baltimore, Md. 
FILLING MACHINES, Can. 

Ayars Machine Co., Salem, N. J. 

Berlin Chapman Com ny, Berlin, Wis. 

Chisholm-Ryder Co., on Falls, N. Y. 

Food Machinery Cor ration, Hoopeston, III. 

A. K. Robins & Co., Inc., Baltimore, Md. 
FLOORS. 


KETTLES, Plain or Jacketed. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


Lee Metal Products Co., Inc., ae Pa. 


A. K. Robins & Co., Inc., Baltimore, 


KETTLES, Process, Retorts. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Com y, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, ) Be 
Food Machinery Cor Hoopeston, 
A. K. Robins & Co., ., Baltimore, Md. 


KNIVES, Miscellaneous. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Cor ration, Hoopeston, mM. 
F. H. Langsenkamp , Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co, Baltimore, Md. 


LABELING MACHINES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Cor ration, Hoopeston, tl. 
F. H. Langsenkamp , Indianapolis, Ind. 
Morral Bros., Morral Ohio. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Quad Machine Works, Westminster, Md. 


Berlin Chapman Com: 
Chisholm-Ryder Co., 
Food Machinery Cor ation, Hoopeston, nl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


POWER PLANT EQUIPMENT. 
Chisholm-Ryder Co. Falls, N. 
A. K. Robins & Co., Inc., ore, wa.” 


PUMPS, Air, Water, Brine, Syrup. 
Berlin Chapman Company, Berlin, >. 
Chisholm-Ryder Co., Niagara Falls, We 
gsenkamp 
A. K. Robins & Co., Inc., Baltimore, Mad. 


y, Berlin, Wis. 
jagara Falls, N. Y. 


Consult the advertisements for details. 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y 
Machinery Cor 
K. Robins & 5 Co., c., Baltimore, Md. 


SIEVES AND SCREENS. 
Berlin Chapman Company, Berlin, Wis. 
sg yder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp c.. ndianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SPEED REGULATORS. 
Berlin Chapman Company, Berlin, ~~, 
Chisholm-Ryder Co., Niagara F Falls, N. 

K. Robins & Co., Inc., Baltimore, Mia” 
Co., Baltimore, Md. 


SYRUPERS AND BRINERS. 
Ayars Machine Co., 
Berlin Chapman Com , Berlin, Wis. 
Food Machinery lagare Falls, 
achinery ration, Hoopeston, 
. K. Robins & Co. » Baltimore, Md. 
TANKS, Metal, Glass Lined, Wood. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Seneca Falls, N. Y. 


ration, Hoopeston, Ill. 


Food Corperation, Hoopeston, 


Langsenkamp Indianapolis, Ind. 


Lee Metal Products Co. Inc., Pa. 


A. K. Robins & Co., 
VACUUM PANS. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
WASHERS, Fruit, Vegetable. 
Aves On Salem, N. J. 
erlin apman 
Chisholm-Ryder Co Falls, N. 
Food Machinery Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co, Baltim timore, Md. 
The United Co., Westminster, Md. 


., Baltimore, 


BEET CANNING MACHINERY 


olm-Ryder Falls, N. 


A. K.R 


CAN MAKERS’ MACHINERY 


Cameron Can Mchy. Co., Chicago, Ill. 


CORN CANNING MACHINERY 


CORN COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Cha - man Com: ny. Berlin, Wis. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Cor ration, Hoopeston, III. 
K. Robins & Co. ., Baltimore, Md. 


CORN CUTTERS. 
Berlin Chisholm Ryder Company, Berlin, Wis. 
Falls, N. Y. 


chine: ration, Hoopeston, 

Bres., Morral Ohio. 

A. K. Robins & Co., ‘Inc., Baltimore, Md. 

The United Co., Westminster, Md. 


CORN E S AND SILKERS. 
Berlin Chapman 
Chisholm-Ryder Co. 
Food Machine: 
Bros., 

A. K. Robins & eh Baltimore, Md. 
The United Co., Ce. tne Balt Md. 


CORN SHAKERS. 
Ayars Machine Co., Salem, 
Berlin Com: y, Berlin 
A. K. Robins & Co., 


CORN TRIMMERS. 


Berlin Chapman Com: 
Chisholm-Ryder Co., ara N. Y. 
Food Machinery Gonpeaniion. Hoopeston, 
Morral Bros., Morral, Ohio. 

Sinclair Scott Co., itimore, Md. 

The United Co., Westminster, Md. 


Butte, Wie, 
Niagara Falls, N.Y. 


Corporat Hoopeston, ml. 


an 
7 
aye 
- 
MIXERS 
. 
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WHERE TO BUY Continued 


CORN WASHERS. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

The United Co.. Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Com . Berlin, Wis. 
Chisholm-Ryder Co., Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., .» Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm Ryder Co., Niagara Falls, N. ¥. 
Food Machinery Corporation, Hoopeston, 
A. K. Robins & Co., Inc., Baltimore, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
‘A. XK. Robins & Co., Inc., Baltimore, Md. 


MILK CANNING MACHINERY 


Company, Berlin, Wis. 
Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F, H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Rebins & Co., Inc., Baltimore, Md. 


N Falls, N. Y. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Berlin Chapman Company, Berlin, Wis. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


Berlin, Wis 
Ch Company, Berlin, q 
Co., Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIL 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


HULLERS AND VINERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
Sinclair-Scott Co., Baltimore, Md 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


PINEAPPLE MACHINERY 


Machinery ration, Hoopeston, IIl. 
A. K. Robins & Go. tan, Baltimore, Md. 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
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STRING BEAN MACHINERY 


BLANCHERS 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery ration, Hoopeston, IIl. 
A. K. Robins & Co., , Baltimore, Md. 


CUTTERS. 


Berlin Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
Nolan Machinery Corp., Rome, N. Y. 

A. K. Robins & Co., .» Baltimore, Md. 


GRADERS. 
Berlin Chapman Com . Berlin, Wis. 
Chisholm-Ryder Falls, N. Y. 
‘ood Machinery ation, Hoopeston, Ill. 
A. K. Robins & Co., ., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SNIPPERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Berlin, Wis. 
Chisholm-Ryder Co iagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING KNIVES. 


Ayars Machine Co., Salem, N. J. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., ndianapolis, Ind. 
A. K. Robins & Co, Inc., Baltimore, Md. 


PEELING TABLES, Continuous. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SCALDERS. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


WASHERS. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co.. Inc., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 


Berlin Chapman Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, IIl. 

F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Ma. 


JUICE EXTRACTORS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE HEATERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 

F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Ma. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, Ill. 

F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Inc., ae Pa. 
A. K. Robins & Co., ., Baltimore, 


PULPERS AND FINISHERS. 


‘ood 


GENERAL SUPPLIES 


ADHESIVES. 
Dewey & Almy Chemical Co., Cambridge, Mass. 
BASKETS (Wood), Picking. 
Jersey Package Company, Bridgeton, N. J. 
Planters Manufacturing Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N. C. 
BOOKS, on Canning, Formula, Etc. 


A Complete Course in Canning. 
A History of the Canning Industry. 
The Almanac of the Canning Industry. 


BOXES, Corrugated or Solid Fibre. 
Eastern Box Company, Baltimore, Md. 


BOXES (Wood). 
Planters Manufacturing Co., Portsmouth, Va. 


CANS, Tin, All Kinds. 


American Can Co., New York City. 
Continental Can Co., New York City. 
Crown Can Co., Baltimore, Md. 

Heekin Can Co., Cincinnati, Ohio. 

National Can Co., Inc., New York-Baltimore. 


CAN SEALING COMPOUND. 

Dewey & Almy Chemical Co., Cambridge, Mass. 
CLEANING COMPOUNDS, Cleansers. 
FERTILIZER. 

INSECTICIDES, Dusts, Sprays. 
INSURANCE, Canners. 

Canners’ Exchange, Lansing B. Warner, Chicago. 
LABELS. 

Gamse Litho. Co., Baltimore, Md. 

Piedmont Label Co., Bedford, Va. 

Simpson & Doeller Co., Baltimore, Md. 

Standard Printing & Litho. Co., Baltimore 

Stecher-Traung Litho. Corp., Rochester, N. Y. 
LABORATORIES, for Analyses of Goods, Etc. 

National Canners Assn., Washington, D. C. 


PASTE, CANNERS’. 
Dewey & Almy Chemical Co., Cambridge, Mass. 
F, H. Langsenkamp & Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
SALT. 
Diamond Crystal Salt Co., Inc., St. Clair, Mich. 


SEASONINGS. 


SEEDS, Canners’, All Varieties. 


Associated Seed Growers, Inc., New Haven, Conn. 
D. Landreth Seed Co., Bristol, Pa. 

Northrup, King & Co., Minneapolis, Minn. 

Rogers Bros. Seed Co., Chicago, IIl. 

F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEEDS, PEA AND BEAN. 

Associated Seed Growers, Inc., New Haven, Conn. 

Gallatin Valley Seed Co., Bozeman, Mont. 

D. Landreth Seed Co., Bristol, Pa. 

seen King & Co., Minneapolis, Minn. 

Rogers Bros. Seed Co., Chicago, III. 

F. H. Woodruff & Sons, Inc., Milford, Conn. 
SEED, TOMATO. 

Associated Seed Growers, Inc., New Haven, Conn. 

D. Landreth Seed Co., Bristol, Pa. 

Northrup, King & Co., Minneapolis, Minn. 

F. H. Woodruff & Sons, Inc., Milford, Conn. 
SEED TREATMENT. 


Bayer-Semesan Co., Wilmington, Del. 
U. S. Rubber Co., New York City 


SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y. 

TIN PLATE. 

FIELD WAREHOUSING AND FINANCING. 
Douglas Guardian Warehouse Corp., Chicago, III. 
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: ee Chisholm-Ryder Co., Niagara Falls, N. Y. 
gsenkamp Co., Indianapolis, 
Robins & Co., Inc., Baltimore, Md. 
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Manufactured solely by ROBINS 


Hundreds in use—Substantially built of all steel- 
welded construction. Shipped complete with 
automatic temperature regulator, ready for operation. 


Patent No. 2,306,805 


HAYNIE HOT WATER TOMATO SCALDER 


Attention is called to the following advantages of the Haynie Tomato Scalder 
over any other scalder on the market, whether operated by steam or water: 


1. Uniformity of temperature of water. 4. By having control of the temperature of the 
water, the ripened stock is scalded just en- 
2. The ripened tomatoes are given minimum ough for the removal of an “onion skin thick- 
necessary scalding time and conveyed with- ness” of the peel rather than to cook the 
out delay into the discharge end of the - the tomatoes either by live steam or boiling 
machine. water, thereby losing yield. 
3. Partly ripened stock is immediately separated 5. Minimum amount of water, steam and power 
and subjected to a longer period of scalding. required for operation. 


The Haynie Scalder is of all steel and welded construction. 
The scalder is shipped complete with temperature regulator ready for operator 
with the exception of the overhead drive sprocket. 


A. K. ROBINS & COMPANY, INC. 


Baltimore, Maryland 
Sole Manufacturers 


CANNING AND DEHYDRATING MACHINERY 
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Hybrid Sweet Corn 


Produced with scrupulous care from our 
rigidly isolated inbred lines to suit 
particular needs for canning and freezing 


Associated Seed Growers, Inc. 


Breeders and Growers of Vegetable Seeds since 1856 
Main Office: New Haven, Conn. 


Atlanta ° Cambridge, N.Y. . Indianapolis . Los Angeles 
Memphis ° Milford, Conn. . Salinas . San Antonio 
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